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The smell of home cooking can now waft through 
the house four times faster. 
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Quick (under 
45 minutes) 

♦ Make-ahead 

♦ Vegetarian 

♦ Baking 




recipes 

Cover Recipes 
Roast Turkey, 81 

Wild Rice & Bread 
Dressing with Apple, 
Apricot & Sage, 72 

Turkey Pan Gravy, 82 

♦ ♦ Roasted Baby Squash, 
Carrots & Potatoes, 84 

♦ ♦ ♦ Mashed Potatoes with 

Lemon & Garlic, 48 

♦ ♦ ♦ Cranberry Sauce with 

Star Anise & Port, 86 

Main Dishes 

♦ Asian-Style Beef Short 

Ribs, 49 
Beer-Braised Sirloin Tips 
with Mushroom Sauce, 
54 

Halibut Braised in a 
Tomato-Fennel Broth, 55 

Orange-Braised Chicken 
with Prosciutto, 52 

♦ Pork Chops with Sweet 

Onions & Capers, 53 

Roast Turkey, 81 

Turkey Cakes with Spicy 
Tomato Salsa, 70 

Pasta 

Bucatini in a Spicy Tomato 
Sauce with Crisped 
Pancetta, 98C 

Farfalle in a Broth of Wild 
Mushrooms & Browned 
Shallots, 98C 

♦ Linguine with Clams & 

Lemon-Garlic Oil, 98C 

Orecchiette with Caramel- 
ized Garlic, Sausage & 
Broccoli, 98C 



Pumpkin, Sweet Potato & Coconut Pie, 75 



Pork Chops with Sweet Onions & Capers, 53 
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Pappardelle with Shrimp 
& Zucchini, 98C 

Risotto-Style Pasta with 
Peas & Mushrooms, 98C 

Rotini with Spiced Tomato 
& Olive Meat Sauce, 98C 

♦ ♦ Spaghetti with Pine Nuts, 

Tomato & Garlic 
Breadcrumbs, 98C 

Side Dishes 

♦ Butternut Squash, Apple, 

Leek& Potato Gratin 
with a Cheddar Crust, 
59 

♦ ♦♦ Mashed Potatoes with 
Lemon & Garlic, 48 

Red Potato, Cabbage & 
Bacon Gratin, 61 

♦ ♦ Roasted Baby Squash, 

Carrots & Potatoes, 84 

♦ ♦ Roasted Butternut 

Squash, 1 8 

♦ ♦ Sauteed Swiss Chard, 56 

Sauteed Swiss Chard 
with Anchovies, Parme- 
san & Breadcrumbs, 57 

♦ ♦ Sauteed Swiss Chard 

with Asian-Style with 
Ginger & Peanuts, 57 

♦ ♦ Sauteed Swiss Chard 

with Gremolata, 57 

♦ ♦ Sauteed Swiss Chard 

with Slivered Almonds 
& Browned Butter, 57 

♦ ♦ Sauteed Swiss Chard 

with Sun-Dried 
Tomatoes & Feta, 57 

♦ Sweet Potato-Russet 

Potato Gratin with 
Horseradish & a Dijon 
Crust, 60 

Wild Rice & Bread 
Dressing with Apple, 
Apricot & Sage, 72 

♦ Wild Rice with Dried 

Cranberries & 
Hazelnuts, 71 



Appetizers 

♦ ♦♦ Crunchy Roasted Pepitas, 

48 

Salads 

Turkey & Blue Cheese 
Salad with Tarragon- 
Mustard Vinaigrette, 69 

Sauces, Condiments 
& Seasonings 

♦ ♦ ♦ Cranberry Sauce with 

Star Anise & Port, 86 

♦ ♦ ♦ Spicy Roasted Tomato 

Salsa, 70 

♦ ♦♦ Tarragon-Mustard 

Vinaigrette, 69 
Turkey Pan Gravy, 82 

Soups 

♦ Ajiaco (Colombian 

Chicken Soup), 34 

♦ Butternut Squash Soup 

with Cumin & Coriander, 
18 

Beef & Wild Rice Soup, 73 

Turkey & Vegetables in a 
Saffron-Scented Broth 
with Couscous, 68 

♦ Turkey Giblet Broth, 81 

Turkey Soup with Ginger, 
Lemon & Mint, 69 

♦ Turkey Stock, 67 

Desserts 
♦ ♦ Classic Tarte Tatin, 65 

♦ ♦ ♦ Pate Brisee, 64 

♦ Pear & Hazelnut Gratin, 

50 

♦ ♦ ♦ Pumpkin & Cornmeal 

Cake with Orange 
Syrup, 78 

♦ ♦♦ Pumpkin Bread Pudding, 

76 

♦ ♦ ♦ Pumpkin, Sweet Potato & 

Coconut Pie, 75 

♦ ♦♦ Spiced Pumpkin 

Cheesecake with a 
Gingersnap Crust, 77 

♦ ♦♦ Tender Pie Crust, 79 



ingredients 



Apples, caramelizing, 63, 65 
Baby vegetables, roasting, 85 
Bacon, brands rated, 88 
Bread, storing, 20 

Butternut squash, growing, 
16; pairing with flavors, 16; 
roasting, 18 

Chicken, braising, 52 

Chiles, fresh, 36 

Cilantro, 36 

Halibut, braising, 55 

Jerusalem artichokes, 20 

Pepitas, 48 

Pork chops, braising, 53 



Pumpkin, canned vs. fresh, 79; 
pure solid pack vs. pie 
filling, 79 

Short ribs, braising, 49 

Sirloin tips, braising, 54; 
identifying 54 

Star anise, 86 

Swiss chard, sauteing, 56 

Turkey, handling leftovers, 66; 

making giblet broth, 81 ; 

making turkey stock, 66-67; 

roasting, 81 ; trussing, 80 
Wild rice, "authentic" vs. 

cultivated, 73; cooking, 71 ; 

testing for doneness, 71 - 

72; sources, 90 
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Prepare for your 
culinary future 
at any of our 
international 
campuses! 

Earn the most coveted culinary 
passport in 9 months! 

Choose a course or program that 
suits your needs: The Grand 
Diplome in 9 or 18 months, The 
Cuisine or Pastry diploma in 9 
months, 1 0-week certificates, 3 and 5 
week intensive certificate courses, 
Catering, Continuing Education, 4 
week initiation courses, Summer 
Abroad programs, gourmet sessions, 
daily demonstrations and workshops, 
Wine courses, private classes.* 

*Heco-! Earn a Bachelor 
Degree in Restaurant Business 
or 1 of 3 Le Cordon Bleu 
Master Degrees in the 
"Provence Down Under", 
Adelaide, Australia 

*Course offerings will vary from campus to 
campus, see individual school brochures for details. 



Visit our website 

www.cordonbleu.net 



FOR MORE INFORMATION CALL: 



1 800 457-CHEF OR E-MAIL US AT: 
info@cordonbleu.net 




Cooking is 
a fine art. 

The knife 
| is the 
artists 
brush. 
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KNIFEWORKS 

www.newwestknifeworks.com 
Toll Free: 877.258.0100 
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Freezer to oven to tal)le to dishwasher - 
created for a lifetime of carefree elegance. 



The choice of 
discriminating cooks 
worldwide. 
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FRANCE 



La porcelains depuis 1818 



inquiries welcome. 

f -866-938- (6 72 
email: info@pilliuutjti.tsa. biz 
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Call 888-801 -CAKE to Order 
www.carolinescakes.com 
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Emeril Lagasse 
kicks your cooking 
up a notch with his 
new nonstick 
cookware. 




Gourmet Kitchen -r' . 
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Vith Wine, Serve With Evcr yt hinfi 

Order Jim- c from our bakery | 




Satisfy The Urge To Splurge! 

Serve alone like chips or with cheese, appetizers, cocktails, dips, 
soup- erudite, salad, pate or anything you can imagine. These 
handmade crackers contain no preservatives. A unique gift. 



American Vintage Wine Biscuits 
(718) 561-1005 or w\\ tt.amertc.tnvintaKe.com 
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PARTS AND ACCESSORIES 
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^anl^sgiving Celebration 

starters 



Crunchy Roasted Pe pitas, P . 48 



Butternut Squash Soup with 
Cumin & Coriander, P . ie 



main course 

Roast Turkey & Pan Gravy, PP . 81-82 

sides 

Mashed Potatoes with Lemon & Garlic, P . 48 

& 

Roasted Baby Vegetables, P . 84 



Page through this issue and you'll discover many 
terrific recipes for a traditional Thanksgiving. We've 
brought several of them together in the menu at 
right, but feel free to customize it — try swapping the 
mashed potatoes and roasted vegetables for Butternut 

Squash, Apple, Leek & Potato Gratin with a Cheddar 6 S S 6 F t 
Crust (p. 59) and Sauteed Swiss Chard (p. 56). 

Once the big day passes, it's time for quick suppers 
and laid-back entertaining, so we've made a few 
suggestions along those lines as well. And while turkey 
sandwiches are a must in the days after Thanksgiving, 
don't miss our article on more creative ways to use up 
the turkey (p. 66). 



Wild Rice & Bread Dressing with 
Apple, Apricot & Sage, P . 72 

& 

Cranberry Sauce with Star Anise & Port, P . 86 



Pumpkin, Sweet Potato & Coconut Pie, P . 75 

or 

Spiced Pumpkin Cheesecake with 
a Gingersnap Crust, P . 77 



Remember to check the yield on each recipe, as you may need to double it (or halve it) to suit your needs. 



Weeknight Pasta Supper 

A green salad with 
Tarragon-Mustard Vinaigrette, p. 69 



Rotini with Spiced Tomato & 
Black Olive Meat Sauce, p. 98C 
OR 

Spaghetti with Pine Nuts, Tomato 
& Garlic Breadcrumbs, p. 98C 

F 



Comforting Fall 
Entertaining 

Pork Chops with Sweet Onions, 
Capers & Vermouth, p. 53 
•> 

Red Potato, Cabbage, Bacon & 
Gruyere Gratin, p. 61 



■ 
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Sauteed Swiss Chard, p. 56 



Pear & Hazelnut Gratin, p. 50 



Classic Tarte Tatin, p. 65 



Friday Night with Friends 

Orange-Braised Chicken 
with Crisp Prosciutto, p. 52 

Sweet Potato-Russet Potato Gratin 
with Horseradish 
& a Dijon Crust, p. 60 
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he Health) f Holiday Cooki 
recipe booklet at your 
\ocal natural foods store. 



includes over $7.00 in coupo ns 



The Healthy Holiday Cooking recipe booklet makes your holiday entertaining 
easy this year. With recipes for everything from beverages to desserts, you'll be 
able to create a meal for all your entertaining needs whether it's a festive party 
for twenty or an intimate party of two! Find your copy of the Healthy Holiday 
Cooking recipe booklet — which features great natural and organic brands 
such as Arrowhead Mills, Imagine Foods, Westbrae Natural and Ha in 
Pure Foods — at your local natural food Store. " 
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Featuring healthy ingredients /rom 
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from the editor 



READER REVIEWS, NEW TITLES, AND COOKIES 

One thing everyone on the Fine Cooking staff loves — and 
needs — to know is which stories, techniques, tips, and 
recipes you find most valuable in each issue. That's why it's 
great to meet you when we're on the road teaching classes 
or at events, and why we love getting feedback from you. 
Some of you may have even received one of our "every 
issue" surveys in the mail. 

Starting with this issue, we've devised a new way to get 
feedback. We've asked a few readers to try out some of our 
recipes (after we've fully tested them in our test kitchens) 
before going to press. We're calling this program "Reader 
Review," and we think it will be valuable for us, but also for 
you. We'll publish the highlights of our readers' comments 
next to the recipes. In this issue, see what Robert 
Bembinster of Frisco, Texas, said after he cooked Leslie 
Revsin's delicious short ribs menu on p. 46 for his friends. 

By the way, if you're a long-time Fine Cooking reader, you 
might notice a different name at the end of this letter, but 
don't worry: Martha Holmberg hasn't gone away — she's 
been promoted to publisher. In her new role, she'll still be 
helping me and our terrific staff and contributors create the 
most useful and inspiring magazine we can (and occasionally 
sharing some great recipes like hertarte Tatin on p. 62). 



Some of you will recognize my name as Fine 
Cooking's resident Vegetable Queen. Well, OK, my 
official title has been executive editor, but when I'm 
not at my desk, you can usually find me doing what 
I love best — messing around in the kitchen. That's 
me on p. 58, making one of my fall vegetable gratins. 
hile the editor title may be new for me, my passion for 
helping you to become a better cook (and have fun at the 
same time) certainly isn't. 

Don't forget that the next issue is our second annual edition 
of Holiday Baking, which includes our selection of your holiday 
cookies. And be sure to let us know what your all-time favor- 
ite Fine Cooking recipes are for our upcoming tenth anniver- 
sary special: email the recipe titles to us at fc@taunton.com. 

— Susie Middleton, editor 



P.S. If you haven't picked up 
your copy of The Best of Fine 
Cooking: 101 Quick & Delicious 
Recipes, you can find it on 
newsstands right now, or call 
us toll-free (866-469-0746) to 
order a copy. 



Here's the place to share your thoughts 
on our recent articles or your food 
and cooking philosophies. Send your 
comments to Letters, Fine Cooking, 
PO Box 5506, Newtown, CT 06470-5506, 
or by email to fc@taunton.com. 
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Who killed the tomato? 

I enjoyed the article on tomato 
salads in Fine Cooking #59. Curi- 
ously, the molecule you describe 
as a cold-labile flavor component, 
(2)-3 dexenal, doesn't exist to my 
knowledge. There are over 400 
volatile compounds associated 
with the flavor and aroma of ripe 
tomatoes, and one of these, 
which has often been associated 
with flavor loss during cool stor- 
age, is cis-3-hexenal, probably the 
one you meant. There's consider- 
able debate among food scien- 
tists around the contribution of 
any one specific compound to 
tomato flavor or aroma, and 
many of these 400 volatiles de- 
crease in concentration when 
stored at cool temperatures. But 
there is widespread agreement 
(rare among food-loving scien- 
tists!) that tomatoes taste better 
when kept out of the refrigerator. 

— Anthony J. Kinney, 
Food & Feed Research Group, 
DuPont Experimental Station 

Editors'reply: You're entirely right 
about food scientists agreeing on 
one point and disagreeing on an- 
other. Most (including our food 
scientist, Shirley Corriher) agree 
that refrigerating tomatoes is a 
bad idea. And many disagree as 
to which compound is respon- 
sible for the flavor deterioration. 
Shirley's research for her book 
Cookwise identified (Z)-3 dexenal 
as the culprit. But at least Shirley 
was able to solve one mystery for 
us: that we misprinted the com- 
pound as (2)-3 dexenal, which ex- 
plains why you never heard of it. 
Whatever the answer, we're glad 
to know that "food-loving" scien- 
tists and cooks have the same 
goal: great flavor. 

Grill pans and sear-roasting 

After reading your equipment re- 
view of grill pans in Fine Cooking 
#59, I'd add another reason to 



use one: It's illegal to cook on an 
open fire where I live. So I've used 
a regular Lodge cast-iron grill pan 
for years. Here's a tip for cook- 
ing thicker foods: After you've 
marked them, move the pan into 
a hot oven to finish the cooking. 
You get the advantages of tasty, 
seared grill marks and the even, 
surrounding heat of the oven. 
— Suzanne Fass, New York City 

Ice cream cools chile burns 

In Fine Cooking #59's Q&A, Jim 
Peyton advises readers to wash 
their hands after handling hot 
chiles. Having had an unfortu- 
nate encounterwith a mislabeled 
incendiary chile, might I add that 
once skin begins to burn after 
contact with hot chiles, water and 
ice only worsen the discomfort 
because of a chemical reaction 
with the capsaicin. Fortunately, 
dairy products disarm the cap- 
saicin, so the best thing to do is 
to apply milk, yogurt, or ice 
cream to the affected skin. 

— Sue Hough, via email ♦ 

Uookmg 

...around the country 

October 25: Fine Cooking is the 
media sponsor of Les Dames 
d'Escoffier New York "Festival of 
Sweets" at the Institute for Culinary 
Education (formerly Peter Kump's), 
50 West 23rd St., New York City. 
For info, call 21 2-966-9799 or email 
suzi@cookingbythebook.com. 

November 6-8: Learn to create 
holiday menus that work, select the 
right wines, and put it all together in 
style at "Feasting with Friends," a week- 
end of hands-on and demonstration 
classes with publisher Martha Holm- 
berg, contributing editor Molly Stevens, 
and other culinary experts. The event 
takes place at the San Francisco Sur 
La Table store on Maiden Lane. For info 
or to register, call 866-963-3278 or 
visit www.finecooking.com/feasting. 
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JENNIFER Mc LAGAN ("Using 
Up the Turkey," p. 66) is a native 
Australian who lives in Toronto. 
A chef, a food stylist and a 
writer, she's a regular contribu- 
tor to Food A Drink magazine. 
Jennifer trained at William 
Angltss College in Melbourne, 
Australia, and has worked in 
London at Pru Leith's restaurant 
and as a private chef to the 
American ambassador to the 
Court of St. James. Although 
Jennifer has lived on several 
conttnents, it's France "where 




you can sit for five hours and argue about what you're 
eating" that remains her biggest single food influence. 
She's at work on her first cookbook. 
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Leslie Revsin 




Regan Daley 



Arlene Jacobs 



LESLIE REVSIN ("Dinnerwith 
Friends," p. 46) honed her cooking 
skills in the kitchen of the Waldorf- 
Astoria Hotel, where she was the 
first woman chef; she later became 
the chef-owner of Restaurant 
Leslie, a bistro in Manhattan. 
A longtime New Yorker, Leslie is 
preparing to move west to the 
Seattle area to be closer to her 
grandchildren. Her newest book, 
Come For Dinner: Memorable 
Meals to Share with Friends, is 
hot off the press. 

MOLLY STEVENS ("Quick 
Braises," p. 5 1 ) says that her love 
of braising can be traced back 
to both her mother's pot roast 
and her time as a student at 
La Varenne cooking school in the 
Burgundy countryside, where she 
learned many of the classic French 
braises. Lately, braising is almost 
all Molly can think about as she is 
writing a book on the subject to be 
published in August 2004. 

After cooking in some of the better 
kitchens in New York City like 
Lafayette and Lipstick Cafe, 
ARLENEJACOBS ("Swiss Chard 
Sautes," p. 56) traded her toque 
for a teaching pointer to become a 
chef-instructor at the French 
Culinary Institute, which she also 
attended as a student. When she's 
not teaching, Arlene is a freelance 
food writer and recipe developer. 

In seven years of dreaming up 
vegetable recipes (for everything 
from escarole soup to potato 
galettes) and writing vegetable 
articles for Fine Cooking, SUSIE 
MIDDLETON ("Vegetable 



Gratins," p. 58) says people still 
remember her article on summer 
vegetable gratins (Fine Cooking 
#33) best. "What I love is that 
people tell me they've learned to 
make them from that article, and 
then have gone on to vary them 
to make them their own. That's 
what cooking's all about." For this 
issue, Susie decided to reprise 
the subject of gratins by develop- 
ing a technique for winter vege- 
tables that would produce 
great results, too. Susie is Fine 
Cooking's editor. 

MARTHA HOLM BERG ("Tarte 
Tatin," p. 62), Fine Cooking's 
publisher, learned to bake this 
classic dessert when she studied 
cooking in Paris at La Varenne. 
"When it comes to dessert, I'm 
all about great flavor and texture 
and less about looks. While this 
tart is in fact really gorgeous, it's 
rustic, so I don't need to fuss 
over getting everything perfect." 

For B ETH DOOLEY and LUCIA 
WATSON ("Wild Rice," p. 71), 
cooking with wild rice is practi- 
cally a prerequisite for living in 



northern Minnesota. For the past 
1 8 years, Lucia has been the 
chef -owner of Lucia's Restaurant, 
an American-style bistro in 
Minneapolis. Beth writes for 
The Star Tribune newspaper and 
Mpls/St.Paul Magazine, among 
other publications. Her books 
include Williams-Sonoma's New 
American Heartland Cooking and 
Peppers Hot & Sweet. Together 
Beth and Lucia wrote Savoring 
the Seasons of the Northern 
Heartland. 

REGAN DALEY ("Pumpkin 
Desserts," p. 74) is the author of 
In the Sweet Kitchen, which won 
the IACP Cookbook of the Year 
award in 2001 . The idea for In 
the Sweef Kitchen— an opus of 
almost 300 pages of ingredient 
profiles and recipes— came to her 
while she was working in a cook- 
book store in Toronto and was 
searching for a baking book with 
an ingredient-and-flavor-driven 
approach. Before taking time to 
write her cookbook, Regan 
worked both the pastry and savory 
sides of some of Toronto's best 
restaurants, including Avalon. 
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Taming the 
sweetness of 

Butternut 
Squash 

by Ruth Lively 



[ith its sweet, creamy, dark-orange 
[flesh, butternut squash is one of 
I the best and most versatile of all 
the fall squashes. But too often I find 
that recipes made with butternut 
squash are like a one-note song — all 
sweetness with no contrast. I think the 
secret to delicious butternut squash 
dishes is providing something tart or 
tangy to balance the sweet richness. 

A little bit of a bold flavor 
can do the trick 

When I cook with butternut squash, 
I always use one of these assertive in- 
gredients to balance the sweetness: 

Orange or lemon juice (or zest) adds 
brightness and zing. A splash of vine- 
gar helps, too. 

Tomatoes, which are both sweet and 
acidic, make a bridge for full-flavored 
squash dishes like the soup on p. 18. 

Sharp cheeses like Asiago, Parme- 
san, feta, and goat cheese lend a salty 
note and highlight the nutty side of 
squash's flavor. 

Robust herbs, such as sage, rose- 
mary, and thyme, workwiththe earthy 
qualities of the squash, yet still offer an 
assertive contrast to its sweet side, too. 

Bold spices like cumin, coriander, 
nutmeg, mace, cinnamon, ginger, and 
curry have a natural affinity to squash, 
making the perfect bridge from earthy 
to intriguing. 



Growing your own butternut squash 

Butternut squash are satisfying to grow. The flowers are big and showy, the 
fruits are fun to watch as they develop, and the harvested squash keep well for 
months. If you decide to grow your own next year, carve out a bit of space 
for these vines. My favorite varieties include Burpee Butterbush, a compact, 
early variety whose small fruits are fine for two people and which has tough 
stems that deter squash vine borers; Early Butternut, which has fruits that 
mature in the same time but are larger; and Waltham, a larger plant with very 
tasty but longer-to-mature fruit. Whatever variety you grow, let the fruits 
mature on the vine until their skins have hardened to the point that you can't 
pierce them with your fingernail. For seed sources, see Where to Buy It, p. 90. 



Six ideas for 
cooking squash 

Use a sturdy Y-shaped peeler to 
peel butternut squash (see 
Equipment, p. 22). Whichever way 
you cook butternut squash, be 
sure it's tender all the way 
through, but stop short of mushy. 

❖ Saute diced butternut 
squash in olive oil with 
minced garlic and plenty of 
salt and pepper. Add a little 
chopped sage and grated 
lemon zest at the end. 

❖ Braise diced butternut 
squash on the stovetop in a 
little chicken stock, sauteed 
shallots, white wine, and butter. 

❖ Bake a squash gratin. Slice 
raw butternut squash thinly, 
combine it with sliced pota- 
toes, tomatoes, sauteed 
onions, and herbs for a deli- 
cious side dish (or see the 
gratin recipe on p. 59). 

❖ Roast chunky cubes of 
butternut squash with other 
fall vegetables— onions, 
turnips, carrots, shallots, and 
sweet potatoes— all tossed 
with olive oil, salt, and pepper. 
Add a splash of sherry vinegar 
toward the end of cooking, 
and garnish generously with 
minced fresh parsley. 

<• Roast small cubes of butter- 
nut squash tossed in a simple 
seasoning of olive oil, salt, and 
chopped rosemary. 

<• Toss leftover sauteed or 
roasted cubes of butternut 
squash with a tangy, citrus- 
spiked vinaigrette for a 

satisfying and beautiful 
addition to a salad. Add a 
garnish of toasted nuts, dried 
cranberries or cherries, and 
some crumbled goat cheese 
or shavings of Parmesan. 

For recipes and other uses for 
butternut squash, turn top. 18. 



Photos: Scott Phillips 
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Arguably the world's finest Cookware, Falk Copper 
Cookware from Belgium is now available direct from the 
U.S. distributor at near wholesale pricing. To take 
advantage of this fantastic opportunity, please visit our 
website at: 



CopperPans.com 



No other cookware conducts 
heat more efficiently or 
evenly than Falk. 



Ergonomk cast-iron handles for 
balance and heat resistance. 



2-Smm stainless lined, solid copper 
construction for superior safety, 
performance and durability. 
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brushed finish 
for easy cleanup. 
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Butternut Squash Soup with Cumin & C 

Yields about 6 cups; serves four to six. 



2 tablespoons olive oil 

1 tablespoon unsalted butter 

1 medium onion, diced 

Vi teaspoon kosher salt 

% teaspoon ground cumin 

Vi teaspoon ground coriander 

14V 2 -ounce can diced tomatoes, with 

their juices (I like Del Monte brand) 
Freshly ground black pepper 
Flesh of a roasted 2-pound butternut 

squash (see the recipe at right) 

3 cups homemade or low-salt 
canned chicken broth 

1 tablespoon plain yogurt or heavy 
cream per serving for garnish 

1 tablespoon minced fresh 
flat-leaf parsley 

Heat the oil and butter in a heavy 
soup pot set over medium heat. 
Add the onion and salt and saute for 

2 minutes and then cover and let 
sweat until translucent, about 3 min- 
utes. Uncover and cook, stirring 
occasionally, until the onions begin to 
brown, 3 to 5 minutes. Add the cumin 
and coriander and cook, stirring, until 
very fragrant, about 30 seconds. Stir 
in the tomatoes and their juices, sea- 
son with a few grinds of pepper, and 
cook for 2 minutes. Cover and simmer 
for another 1 minutes. Peel the 
roasted squash and add the flesh to 
the pot, breaking it up with a wooden 
spoon. Add the chicken broth, cover, 
and bring to a simmer. Adjust the heat 
to maintain a simmer and cook, 
covered, for 30 minutes. Let cool 
slightly and puree in small batches in 
a blender or a food processor (don't 
fill the vessel more than one-third full 
and vent the lid or you risk getting 
splashed with hot soup). Taste and 
add more salt and pepper if needed. 
Return the soup to the pot and stir 
occasionally over low heat until hot. 
Garnish each serving with a spoonful 
of yogurt or a drizzle of cream and a 
sprinkling of the minced parsley. 




Roasted Butternut 
Squash 

Yields 1 3 U cups chunks or 1 V3 cups 
mashed. 

Roasting concentrates the best flavors 
in squash and turns it into a delicious 
ingredient to be used in other dishes, 
like the soup at left, or some of the 
ideas listed at right. 

2-pound butternut squash 
Olive oil 

Kosher salt and freshly ground 
black pepper 

Heat the oven to 400°F. Cut the 
squash in half lengthwise. Use a 
soupspoon to scoop out the seeds 
and scrape out the strings from the 
hollow. Rub the cut surfaces with oil, 
season generously with salt and 
pepper, and roast on a parchment- or 
foil-lined baking sheet, cut side up, 
until deeply browned and very tender, 
about 80 to 90 minutes. Let cool 
before using in other recipes, or cover 
and refrigerate for up to two days. 



Ruth Lively was the senior editor of Kitchen Gardener magazine. ♦ 



Other ways to use 
roasted squash 

❖ Fill ravioli with roasted butternut 
squash mixed with a little cream and 
Parmesan. 

❖ Make a risotto by stirring in dollops of 
roasted butternut squash; try sauteed 
slivered sage leaves as a garnish. 

❖ For a pasta sauce, start with roasted 
squash and puree with cream, chicken 
broth, and a little vinegar. 

•:• Layer roasted butternut squash in a 
lasagna with wilted spinach or chard, 
feta, and a vibrant tomato sauce. Use 
it sparingly throughout, or make one 
entire layer of butternut squash. 

*:• Puree roasted butternut squash 
with spices like cumin, coriander, 
ginger, or curry. Add a squeeze of 
orange juice and a little grated zest 
for a great side dish. 

❖ Or mash it with plenty of butter and 

a little tangy goat cheese for an alter- 
native to mashed potatoes. 
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OWhy does Parmigiano Reggiano 
sometimes have a gritty texture? 

—Amanda Stevens, Richmond, Virginia 

A Robert Aschebrock replies: Granular, gritty specks 
are quite common in aged cheeses like Parmigiano 
Reggiano, Cheddar, and Asiago. The specks are 
caused by the crystallization of calcium that is in the milk and 
that has been added to the milk during the cheesemaking pro- 
cess. ( Federal regulations allow f or an addition of up to 0.02 % 
of the weight of a dairy ingredient to be calcium, which helps 
with coagulation.) 

As a cheese ages, the calcium breaks down and forms crys- 
tals, which become hard. Some people may not like this tex- 
ture, but these specks don't indicate anything wrong with the 
cheese. Rather, they're a natural byproduct of the process for 
making a well-aged cheese. 

Robert Aschebrock, formerly a USD A cheese and butter grader, 
is a consultant for other cheese graders. 



Do you have 
a question of 
general interest 
about cooking? 
Send it to Q&A, 
Fine Cooking, 
PO Box 5506, 
Newtown, CT 
06470-5506, 
or by email to 
fc@taunton.com, 
and we'll find 
a cooking 
professional 
with the answer. 



What's the best way to 
store bread? 

—Jackie Johnson, Davis, California 

A Peter Reinhart replies: 
The answer to this question 
depends largely on the 
bread itself. Crusty hearth breads 
are best stored in paper because this 
lets the bread breathe and keeps it 
crusty. Soft, enriched bread and rolls 
should be stored in plastic. 

It's best to store all breads in a 
cool, dry place away from sunlight. 
If you plan to keep crusty bread like 
a baguette for more than one day, or 
a soft, enriched bread for more than 
two, there really is no substitute for 
freezing. (Never refrigerate bread, 
because that actually dries it out 
faster). The longer bread sits out, the 
more its texture deteriorates, and its 
flavor can be affected by absorbing 
other flavors. 

The best method for freezing a 
loaf is to "cater wrap" it in plastic 



wrap. Use two sheets of plastic 
wrap, one enveloping the loaf end to 
end; the other side to side. This is 
superior to plastic bags, since air can 
become trapped in bags, leading to 
moisture crystals and freezer burn. 

Peter Reinhart is the author of 
five books on baking and cooking, 
including American Pie: My Search 
for the Perfect Pizza. 



What are Jerusalem 
artichokes? 

—Sara Nelson, via email 

A Ruth Lively replies: Jeru- 
salem artichokes, also 
called sunchokes, have no 
relation to globe artichokes, but 
they are close kin to sunflowers. The 
edible portion of a Jerusalem arti- 
choke is the tuberous, knobby root, 
which looks somewhat like ginger. 
It has a nutty, slightly sweet flavor 
that adapts well to a number of 



preparations: grated or sliced raw 
into salads; diced and sauteed with 
anchovies, garlic, and parsley; 
boiled and dressed with a vinai- 
grette; or roasted with other fall 
vegetables. 

If you're tempted to grow Jeru- 
salem artichokes, be aware that they 
spread rapidly and are very difficult 
to get rid of. Also, two varieties, 
Fuseau and Smooth Garnet, are not 
knobby and are therefore easier 
to peel. 

Ruth Lively is the former sen ior editor 
of Kitchen Gardener magazine. 

What is citric acid, and 
why is it used in canned 
tomatoes? 

—Adam Werner, via email 

A Sara J. Risch replies: 
Citric acid is an acidic com- 
pound and antioxidant that 
occurs naturally in a wide variety 
of foods, including fruits and vege- 
tables. It's the compound that gives 
lemons and limes their tangy taste. 

The citric acid that is added to 
other foods such as canned toma- 
toes is generally produced by fer- 
menting pineapple scraps or other 
fruit scraps, or by fermenting a solu- 
tion of molasses and water. 

Citric acid is added to canned 
tomatoes as a firming agent. It helps 
keep whole tomatoes from falling 
apart during the canning process. 
If the tomatoes are cut up before 
canning, the acid keeps them in 
discrete pieces. Citric acid also low- 
ers the tomatoes' pH level, which is 
important for the sterilization 
process. 

Sara }. Risch, Ph.D., is a consultant 
on food science and technology. ♦ 
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The skinny on 

vegetable peelers 

by Maryellen Driscoll 



Flipping through cookware catalogs, I can't 
say that I've ever tagged a page thinking, 
"Maybe I'll upgrade my vegetable peeler." 
I've always been pleased with the one I've had. 
Then I started working on this article, swiping 
two dozen peelers across carrots, apples, win- 
ter squash, and more. The tests revealed three 
categories of peelers. There are the kind that 
just plain stink — they slip, they struggle, they 
strain and gouge. Then there are the 
majority of peelers, which do a satis 
factory job — most of the time — 
occasionally stuttering through 
the rugged skin of a sweet potato or 
thick, waxy skin of a butternut squash, slip- 
ping while peeling a carrot, or taking up a little 
too much bitter pith when zesting a lemon. 
Finally, there are the ace peelers. They hesi- 
tate at no task. They effortlessly swipe away 
skins without grabbing a whole lot of fruit or 
vegetable flesh along with it. They fit comfort- 
ably in your hand. They're noticeably sharp. 
And they have spoiled my relationship with 
my once satisfactory peeler forever. 





Top pick 



Kuhn Rikon Stainless- 
Steel Vegetable Peeler 

$12.99 

www.chefscatalog.com 
800-884-2433 

Yes, our favorite peeler was the less- 
familiar Y shape. But what really 
kept catching our attention was its 
ultrasharp blade, working so nimbly 
that it seemed to skate effortlessly 
beneath fruit and vegetable skins. 
Curiously, this was the only Y- or 
harp-shaped peeler in the tests 
(we tried many) that didn't remove 
excessive amounts of flesh; it took 
only what was needed. If you're used 
to a straight peeler, the Y shape can 
take some getting used to. Made of 
stainless steel with a swivel-action 
blade, this peeler doesn't come with 
a potato-eye remover. 

Turn to p. 24 to see the runner s-up. 



What we looked for in a peeler 

We tested three styles of vegetable peelers: straight peelers 
with fixed blades; straight peelers with swivel blades; and 
harp-shaped or "Y" peelers (like the one shown above), which 
typically sport a swivel blade. We ran 24 peelers through 
preliminary tests before paring the finalists down to a dozen. 
From there, we selected five for their overall excellence at all 
of the peeling tests, which included paring apples, carrots, 
butternut squash, Idaho potatoes, sweet potatoes, and lemon 
zest. Unfortunately, our tests couldn't measure the test of 
time — how long a peeler will stay sharp. 




Washington DCs premier culinaiy 
school offers professional Culinaiy 
Career Training, Pastiy Ai ts and 
Continuing Education Programs. 
Accredited. Financial aid available, 
if qualified. 

admissions: (301)670-8670 or (800)664-CHEF 
website: www.locodemie.com 
e-mail: info@locodemie.com 

16006 Industrial Drive, Gaithersburg, MD 20877 
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IT'S 



MAKE HOMEMADE 4 

Kavtofi, Gnoccfa, Unfjutnt 

FINE PASTA MIXES 

Just Add Water! 



To Order 

VISIT WWW.ECCOLAPASTA.COM OR CALL 

608-257-7216 
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Perfect 

Espresso 

Everytime 

Explore the 
fool-proof 
Nespresso System 
at 1st in Coffee. 




Visit us at 

wnvw.1stincoffee.com or call 800-709-8210 



READER SERVICE NO. 93 





A beautiful solution to a pressing problem.., 



The Rosle garlic press's powerful lever mechanism 
allows for easy pressing of peeled or unpeeled garlic. 



To find a Rosle retailer near you, please call 
1 302 326 4801 or inquire at our website www.rosleusa.com 
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Featuring Vic Firth's patented 

lock-in crown nut that 
maintains any selected grind, 
and a patented stainless steel 
mechanism that pops out 
for easy cleaning, 
this peppermill is 
guaranteed for life. 

Which should make seeing 
red a pleasure. 

VIC rilM'H 

THE PERFECT PAIR 

800.894.5970 

wirfirthnni irmot rr\rr 
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Runners-up 

in order of preference 




The best 
peelers 
require the 
least work 

We found that some peelers 
needlessly gouge as they 
peel, taking more flesh than 
necessary along with the 
peel and making the task of 
peeling feel more like a tug 
of war. Our favorite peelers 
were well balanced, making 
shallow cuts that didn't 
waste good food yet that 
did a clean job. The cuts, 
however, were not so thin 
thatyou had to double back 
when peeling thick-skinned 
vegetables. 




a poor peel: 
gouged and thick 




Kitchen Aid Euro Peeler 




thp pyrpntinn aq thprp 


www.lnt.comj 


Wdb bUFTle 1 IGbl IdllOM 111 


ODD JDO / O / O 


npp inn' wot it ni^KPrt 

ptroiiiiy, yui il piLiivcu up 




the least pith of all peelers 


With a sharper-than-average 


tested. The one real com- 


swiveling blade, this peeler 


plaint is that the handle is 


swept through nearly every 


bulky, making it awkward 


task. Its peeling action was 


for smaller hands to hold. 


consistently smooth and 


It also doesn't have a 


shallow. Lemon zest was 


potato-eye remover. 



Farberware Professional Euro Peeler 



$4.99 

available in supermarkets 
and kitchen stores; or see 
www.farberware.com 
800-252-3390 

This swivel peeler made 
peeling a thick-skinned 
butternut squash much less 
trying. It also worked beauti- 
fully on apples, easily wrap- 



ping around the fruit while 
taking little flesh with it. The 
peeler was equally assured 
at peeling lemon zest. It did 
grab a bit of flesh when 
peeling potatoes, and the 
potato-eye remover has an 
unconventional shape that 
took a little getting used to. 
The plastic handle has a 
comfortable grip. 



Henckels Twin Select Swivel Peeler 



$9.95 

www.cutleryandmore.com; 
800-650-9866 

Tying in overall performance 
with the Farberware (above), 
this swivel peeler's notably 
sharp blade proved quite 
versatile: delicately sweep- 
ing thin layers off a carrot 
yet having no trouble tack- 



ling a wintersquash. It also 
peeled apples well. Zesting 
a lemon didn't always pro- 
duce long, smooth strips of 
zest, but the blade picked 
up hardly any pith. The 
stainless-steel handle is 
sleek but not the most 
comfortable, and the potato- 
eye remover has a some- 
what jagged action. 



Zyliss Swivel Peeler 

$6.99 

www.kitchenetc.com; 
800-232-4070 

The unusual angle of this 
peeler's handle was per- 
fectly comfortable, but it 
was hard to tell if it was 
ergonomically superior to 



a straight-handled peeler. 
This swivel peeler was 
among the best at peeling 
apples. It wasn't as smooth 
when it came to peeling 
lemon zest, but it picked up 
a negligibleamount of pith. 
The potato-eye remover at 
the tip worked beautifully. 



Maryellen Driscoll is Fine Cooking's editor at large. ♦ 
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.Little 
Italy 

NEW YORK CITY 



Ask any New Yorker where to go 
for fine Italian dining and they'll 
most likely recommend II Cortile. 
Located on Mulberry Street in the 
heart of New York City's Little 
Italy, II Cortile is legendary. For 
nearly two decades, Chef Michael 
DeGeorgio has been serving 
classic Italian cuisine in the 
restaurant's romantic, indoor 
garden dining room to rave 
reviews. Considered one of 
the most experienced Italian 
chefs in the U.S., Michael 
cooks exclusively with 
authentic Italian ingredients, 
like COLAVITA Extra Virgin 
Olive Oil and COLAVITA 
Pastas, which have been 
staples in II Cortile's kitchen 
since Colavita was first 
introduced in the United 
States 30 years ago. 

nCbLAvrrA 

To find Colavita retailers near you, 
click on our product locator 
at www.colavita.com. 






Chef Michael 
De Georgio 

Executive Chef 
qfllCortile 



Rigatoni with Eggplant 
& Spicy Peppers 

Ingredients (serves four) 
4 cloves of garlic, cracked 
4 shallots 

4 oz. Colavita Extra Virgin Olive Oil 
1 8 oz. canned plum tomatoes 
1 12 cup chicken broth 
Salt, pepper, oregano, red pepper 

and fresh basil to taste 
4 Italian hot finger peppers, sliced and cut 
3 whole eggplants, sliced 3/4 inch thick 
1 12 cup Parmigiano Reggiano 

cheese, grated 
1 lb. Colavita Rigatoni 




1. In a heavy saute pan, saute the garlic 
and shallots in 2 oz. extra virgin olive oil 
until golden brown. Add in the broth and 
the tomatoes. Bring to a boil and season 
with salt, pepper, oregano, red pepper 
and fresh basil. Simmer for 20 minutes. 
Puree sauce through a food mill. 

2. Season the eggplant with salt and 
pepper and drizzle with extra virgin 
olive oil. Grill on a barbecue or broiler 

until golden brown on both sides and 
tender. Remove from broiler and cut 
into 1-inch cubes. Sprinkle well with 
the parmigiano reggiano grated cheese 
and put back into the broiler to toast the 
cheese. Remove and set aside. 

3. Saute the sliced hot peppers in extra 
virgin olive oil until golden brown. 
Add into the sauce. 

4. Cook the pasta until al dente. Toss 
the pasta in the sauce with half of the 
toasted eggplant, parmigiano cheese 
and fresh basil. 

5. Plate the pasta and top with the rest 
of the toasted eggplant. 



For a free copy of 
Michael De Georgio's 
Classic Italian Favorites 
recipe booklet go to 
www.colavita.com 




/llitalia 

Let the COLAVITA family be your hosts for your next visit to Itoly. Come ride 
with us lot our onnuol cycling ond dining tout in luly, or join us lor scenic 
ond culinory delights during our Olive Harvest tour in the outumn. 

For details: www.colavita.com 
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What to pour at Thanksgiving 



by Amy Albert & Tim Gaiser 

The range o f flavors o n the Thanksgiving plate i s a wide one: 
salty, sweet, mild, rich, tangy, and even spicy. There's some- 
thing for everyone, which is a blessing for entertaining. 
Variety can be tricky, though, when deciding what to pour 
alongside a dish of turkey, stuffing, gravy, mashed potatoes, 
sweet potatoes, sauteed greens, and cranbeny relish. 

Good news: Many delicious, versatile, and reasonably 
priced wines are up to the job. Crisp, fruity white wines with a 
touch of sweetness and light, fruity reds work best. Steer clear 
of intensely flavored, tannic red wines that will overwhelm the 
individual dishes and clash with the sweet elements in the food. 
Oaky, high-alcohol Chardonnays can also cause problems. 
Here's a rundown of wines to consider serving. 



Riesling ■« 



JLVlC/ijllll^ is our favorite 
Thanksgiving wine, and you've seen us 
rave about it before. The grape has the 
widest possible range of flavors and can 
be dry, slightly sweet, or dessert-level 
sweet (the ones below are all dry). Peach 
and green-apple flavors with mouth- 
watering acidity make Riesling an easy, 
delicious match for the salty, rich, tangy, 
spicy, and sweet elements on the plate. 



PinotNoir 

offers the bright cherry-like 
fruit (or fuller, earthier fruit) 
and the soft tannins that you 
want in a red wine to com- 
plement mild turkey meat. It 
also provides some contrast 
with the richer elements of 
the meal, like the stuffing. 




2001 
Echelon 
California 
$10 



2001 

Coldstream Hills 
Reserve 

Australia 

$22 



1999 

Domaine de 
Courcel Pommard 
1 er Cru, "Les Rugiens" 

France 

$45 



2002 

Monchhof Estate 
Riesling 

Germany 

$12 



2002 

Franz Kiinstler 
Hochheimer 
Reichestal Kabinett 

Germany 

$18 



2002 
Annie's Lane 
Australia 
$15 



2002 
Martinborough 
New Zealand 
$20 



Chenin Blanc has seduce, 

peach-melon flavors and crisp acidity that pair well 
with sweet potatoes, cranberry sauce, and the 
turkey itself. Look for crisp, fruity wines from the 
Pacific Northwest and California, and earthier 
examples from the Loire. 


2001 
Dry Creek 
California 
$8 


2001 
Hogue Cellars 
Washington 
$9 


2001 

Marc Bred if 
Vouvray 

France 

$12 



Gewiirztraminer h»e»tic 

fruit flavors and a richly perfumed nose that bring out 
the best in the sweet elements of Thanksgiving 
(especially bread stuffing and sweet potatoes) as well 
as any spicy elements. 


2002 
Handley 
California 
$14 


2002 

n m k 2002 
Gundlach 

Bundschu Meyer-Fonne 

"Reserve 
Rhinefarm Particuliere" 
Vineyard . , 

Alsace 
California ^ ^ 



Amy Albert is Fine Cooking's senior editor; Tim Gaiser, a master 
sommelier, is a contributing editor. ♦ 
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~C6i]\A]K\\ - Juraku Petty knife 

QUI 



mm 



dAJGAMI #1 Super Stainless Steel 
• Overall length 8" (4" blade)/ (Sbony handle 
• Promotional Price $21.00 

w/leather case $25.00 

$5 S&f-I (USA CA + 8.25% tax) 

Japanese Knife Brochure & Order 

1-800-443-5512 
www.hidatool.com 



H IDA TOOL IMC. 

1333 San Pablo Avenue, Berkeley, C;A 94702 
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clhymiik^ \hHtntxr 

HANDMADE GOURMET SEAFOOD 
& OTHER FINE FOOD PRODUCTS 

Gourmet crab cakes, crab imperial, crab 
quiche, crab soup, and other handmade 
seafood products. Perfect for personal and 
corporate gifts as well as holiday gift 
giving. Major credit cards accepted. 

1-800-432-2722 
WWW.CBG0URMET.COM 



v Come 
to Spain 

and Join us for a 
special hands-on 
experience In our 
restored stone house 




Call 1-800-601-5008 

or 941-723-7588 
I surrounded hu vineyards FOR fl FRtt BROCHURE 

. „ lUio Included: 

and otlue rjrooes. , mi TnsniK-uoHSJons 



CA^ACL 
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Cuisinart 

The COMPLETE Cuisinart 
product line is available 
to order on-line at 

www.CuisinShop.com 



Ice Cream Makers 



Musso "Lussiiio" 
Made in Italy 



Make your own ice creams, gelatos, 
sorbets, and frozen yogurts with an 
ice cream maker from the largest 
selection in the US. 

www.MakeIceCi-eam.com 
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Fresh as a breeze 

The Islander™ lends a casual new 
look to the unfitted kitchen in a primary 
or vacation residence. Designed for 
Franke by Vi lie roy & Boch, the 
large fireclay sink with the exclusive 
Ceramicplus™ finish has a 

www.frankeksd.com 
800.626.5771 



smooth dirt-resistant surface. 
Freestanding beech base has self- 
contained storage and handy folding 
cutting surface. From the Coastal 
Collection of fireclay sink designs. 



Hi Ho, 
Silver Rabbit! 

THE NEW 
SILVER RABBIT^ CORKSCREW 
WEARS A SHINING 
SUIT OF ARMOR 




Business Week/IDSA 
2001 Award Winner 



Beneath its polished finish, 
the Siiver Rabbit has the 
same sturdy mechanism as 
the original Rabbit, which 
proved it can uncork 20,000 
wine bottles*. And it has the 
same gear teeth as the 
original — made of hard 
metal instead of plastic used 
in other lever-action 
corkscrews. Both models pull 
a wine cork in three seconds 
flat. It may take longer to 
choose between them. 
* Independent lab test 



Where To Go Silver Rabbit 
Hunting: Beverages & 
More, Bloomingdales, 
cooking.com, foleys, 
Geerlings & Wade, 
Kitchen Kapers, Lord & 
Taylor, Macy*s West or 
your favorite wine store. 



t~a.k>b>it~ 

corkscrew 

by Metrokane 



See the Rabbit run at metrokane.com 

D430994 and other U.S. Patents 
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Marcona Almonds from Spain 



are sweet and rich, with an extraordinary crunch more like a 
macadamia nut than an almond. Our favorite kind of these almonds, 
which are wider and flatter than their American counterparts, are 
fried in extra-virgin olive oil and then sprinkled liberally with salt. Serve 
them as a pre-dinner nosh with some olives and a glass of sherry. 
Available at Whole Foods Markets or at Tienda.com (888-472-1022), 
where a 4-ounce package is $4.25. 



Membrillo (Spanish Quince Paste) 



has a concentrated fruit flavor and honey-like sweetness that makes it 
the perfect foil for cheese. Do as the Spanish do: Cut it into slivers and 
serve it with a well-aged cheese like Manchego or Cheddar. Quince 
paste also spreads nicelyoverapieceof crusty bread as a tea-time 
snack. A 1 4-ounce taxis $9.95 at Tienda.com (888-472-1022). 



Taku Smokeries' Smoked Salmon 



is pleasantly lean and has a clean taste that the Alaska-based company 
attributes to its catch of wild (nonendangered) Pacific salmon. We've 
been impressed with both the thinly sliced cold-smoked salmon and 
the larger steaks of hot-smoked salmon (shown at left). Drape the 
cold-smoked slices over canapes or serve the hot-smoked salmon with 
lemon wedges, capers, and a touch of sour cream spiked with horse- 
radish. Available at www.takusmokeries.com (800-582-51 22). 



For impromptu entertaining or easy holiday hors d'oeuvres, 
put out a couple of these nibbles for friends and family 

COMPILED BY TONY ROSENFELD 



Point Reyes "Original Blue" Cheese 



may be just the cheese to tempt those who aren't lovers of blues. 
The Giacomini family produces the cheese on their coastal Northern 
California farm from raw milk and then ages it for at least six months. 
The result is a cheese full of salty, tangy, and earthy notes, with a 
creaminess not often found in cow's milk blues. Available at cheese 
shops and at www.pointreyescheese.com (800-591-6878). 



Sokol Blosser's Evolution Wine 



blends nine grape varietals into one wine, making it a great conversation 
piece. But this Oregon white wine's balanced acidity and fruitiness far 
outshines its curiosity factor. This clean, refreshing wine is a perfect 




DU3 

ers 




aperitif to accompany strong flavors like spiced nuts or 
smoked salmon. $15 at wine shops, or contact Sokol 
Blosser at www.evolutionwine.com (800-582-6668). 



Photo: Scott Phillips 



Thai Cooking Essentials 

Most gardeners know Acorn Springs Farms as a purveyor of live dwarf citrus trees. 
But a growing number of chefs shop here for ingredients - at home and at work. 

• Kaffir Lime Trees for Indoor Containers 

• Lemongrass Plants 

• Gourmet Citrus Oils for Cooking 

• Cookbooks & Handmade Soaps 

• Live Herbs, Rare Fruit & Citrus Trees 

If you want real Thai, you have to start with authentic ingredients. Harvest them 
from your own garden, just like chefs do. Visit www.dwarfcitrus.com today. Or call 
us toll-free 866. 4. CITRUS for our free catalogue. Gift certificates available. 



Atom Springs T&n>\$ 



www.dwarfcitrus.com 
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Your best ON-LINE source for top 
professional cooking and baking 
equipment for home and commercial 
kitchens. 

Our full line of Chocovision™ 
chocolate tempering equipment is 
perfect for professionals 
& home hobbyists alike. 

Starting at only $319.95 



www.selectappliance.com 

Phone (888) 235-0431 • Fax (650) 755-8624 

We offer FREE Shipping • All Major Credit Cards Accepted. 



READER SERVICE NO. 151 



SI LP AT 

It's not just for cookies anymore! 



At this school, nice buns 
can get you better grades. 



If you love to bake, and you're ready to chase your dream of a 
career in the world's great restaurants, this is the place to begin. 
Many of the great pastry chefs have trained here. The reasons they 
chose The French Culinary Institute over other culinary schools 
are easy to understand - Our six or 
nine month courses with accomplished 
chef instructors. An Immersion Method 
of teaching that ensures success. A 
large network of connections at 
top restaurants that will help our 
students get great jobs after graduation. 

If you're ready to make your cooking dream a reality as a chef or 
pastry chef, call us today to get a free information packet. Or stop 
by for a tour. And, please, don't ask if we grade on a curve. 



The Hl4I French 
Culinary Institute 

NEW YORK CITY 



Start your dream c; 



91 

Calll-888-FCI-CHEF 
www.FrcnchCulinary.com 

Financial assistance and scholarships are available for those who qualify. 
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Silpat used for Summer Eggplant Parmesan 

Silpat - The original non-stick baking mat from France 
No grease needed, easy to clean, and reusable thousands af times. 
Great for f reeling and baking (temperatures from -40 F to 500 F) 

This silicone fiberglass mat is FDA, NSF , and Kosher certified. 



Available at these fine stores 
nd - Sur La Table - The G 
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ceramic 

wwwKyocer 



Discover the 
ceramic advantage. . . 



800-537-0294 
iyoceraAdvancedCeramics.com 
Kyocera Corporation 
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Give it a rest 

Why some dishes taste better with time 

Some foods ought to be eaten the second they're done cooking— pancakes, for 
instance. But for many other dishes, the situation is reversed: Their best moment 
comes only after they've had some time to rest. Roasted meats, rice dishes, bean 
salads, meat braises, and some soups fall into this category. These dishes all 
benefit from a standing period, but each for different reasons, as you'll see below. 



by Shirley O. Corriher 



Roasted meat, whether beef, 
chicken, or pork, needs time 
for its juices to redistribute. 

If you cut into perfectly cooked 
roast beef right out of the oven, 
the outer portion would look 
gray and dry, while the center 
would be red and veiy rare. But 
let that same piece of meat stand 
for 10 minutes or so and it will 
be juicy and pink when you cut 
into it, nicely cooked all the way 
through. The standing time lets 
the center continue cooking 
from residual heat and lets juices 
that were concentrated in the 
center migrate to the dry outer 
portion. The meat proteins 
actually reabsorb their juices. 



Risottos, paella, bean salads, Gazpacho needs time 

and bread salads all improve for flavors to "meld 

in flavor after standing and marry." 
for several minutes. 



Starchy foods like rice, bread, 
potatoes, and beans are such 
wonderful vehicles for sauces 
and dressings because they 
absorb liquids so well. But 
absorption doesn't happen 
instantaneously. A rest of 
10 or 20 minutes can make a 
huge difference, and you can 
often even see that the rice, 
bread, or beans have swollen 
slightly with standing. 



Gazpacho contains lots 
of chopped or blended 
vegetables. The flavor 
compounds on all these 
thousands of cut surfaces 
need an hour or so to 
release into the mixture 
and merge. This mixing 
of molecules enhances 
the overall flavor of 
gazpacho and other 
blended soups as the 
individual flavors "marry." 



Meat braises and stews 
taste better the second day, 
and a number of processes 
are at work here. 

First, the meat reabsorbs liquid 
from the sauce, making it 
moister; this reabsorption 
continues through successive 
reheatings. Then there's 
evaporation, which reduces the 
liquid and concentrates the 
sauce. After cooking and 
reheating, liquid continues to 
evaporate for some time, even 
when the dish is refrigerated. 
With each reheating, more 
evaporation occurs, and hence, 
more concentration of flavors. 
Finally, browning contributes 
to flavor in this type of dish. 
As the stew or braising sauce 
heats up, it sticks to the sides 
of the pot, gets hot, and browns. 
When you stir, you dissolve 
these sweet, browned com- 
pounds back into the sauce or 
stew. Other reactions are also 
occurring: Big compounds are 
breaking down into smaller, 
more flavorful compounds; 
small compounds are combin- 
ing and creating new flavors. 
Heat speeds these reactions, 
so every time the dish is 
reheated, this flavorful activity 
increases — even continuing 
when the stew is refrigerated 
since it takes a long time for 
the center to get cool. 

Shirley O. Corriher, a food scientist 
and a contributing editor to Fine 
Cooking, wrote Cook Wise. ♦ 



Even raw beef 
improves 
with age 

Nearly all beef sold today 
goes through some aging, 
a process that gives meat a 
more buttery texture and 
intense flavor. There are two 
ways to age beef. The most 
common is wet aging— the 
meat is stored in vacuum- 
sealed plastic. Dry-aged beef 
is exposed to air, and while 
this method results in better 
flavor and texture, it also 
causes moisture and weight 
loss, which drives up the cost. 
With both methods, the beef 
must be refrigerated; an opti- 
mal aging period is eleven 
days. Dry-aged prime beef is 
expensive and hard to find. 
You can, however, dry-age 
beef at home in your refrigera- 
tor (it works best with a thick 
or large cut, as you'll have to 
trim off some of the meat after 
aging). Unwrap the beef, set it 
on a rack over a dish lined with 
paper towels, and refrigerate 
it uncovered for two to seven 
days; the longer it ages, the 
stronger its flavor. As a 
precaution against bacterial 
growth, be sure the tempera- 
ture in your refrigerator is 34° 
to 38°F. The meat will turn dark 
and the surface will dry out. 
When you're ready to cook, cut 
away the dried surface. 
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"The beauty of 
these knives is only 
surpassed by their 
performance. "A 




the 



gadget 



source.com' 



Rouet Professional 
Turning Slicer 




5199" 



thegadgetsource.com 

Over 3,000 Cooking Tools! 
1-800-458-2616 



PURE VERMONT 
MAPLE SYRUP 

GRADE A MEDIUM 

Gallons $34.95 

Quarts $23.50 

Other grades & sizes available. { 

'Price includes shipping and handling. 

GREEN MOUNTAIN 
SUGAR HOUSE 

Made by Native Vermonters 
RTE.100N BOX 820 
LUDLOW, VT 05149 

VISIT OUR WEB SITE: vww.gmsh.com 
ordertollfree 1-800-643-9338 



mm 




Our culinary travel programs integrate an Italian 
villa holiday with a cooking school vacation. 
"2004 features alt new programs in the 
beautiful regions of Tuscany & Umbrfa!" 
Supertuscan Gastronomic Wine Tour: 
Western Tuscany July 4- 11, 2004 

For more information on this and 
future programs call: 
(973) 344-7577 
www.lavUlacucina.com 
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Freezer to Oven to Table - Beautiful and so Affordable 
Dinnerware, Bakeware, Serving Pieces, Accessories in Five Coordinated Colors 
(845)-277-5050 e-mail: office@casafinagifts.com 
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Finally. A home design magazine that helps you 
make smart choices for the way you live. 




NEW from the publishers of Fine Cooking... Inspired House 

Now your home can be inspired by what you love... and designed for how you really live. 
Inspired House is the only magazine with both the quantity and quality of in-depth home 
design information you need to make smart, informed decisions. 




The Taunton Press 
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From Colombia 



Chicken Soup 
with a Twist 

BY Tania Sigal 

As a child growing up in Colombia, 
Sundays were the best day of the 
week. That's when we went to my 
Aunt Bela's, where I'd be greeted by the 
most enticing aromas. The source would 
inevitably be a huge pot of chicken soup 
simmering on the stove. It's called ajiaco, 
and I've yet totasteanotherchicken soup 
that can match its earthy aromas, hearty 
textures, and bright flavors. 

Why would Colombians know anything 
about a cold-weather dish like chicken 
soup? Isn't the countiy on the equator? Yes, 
but I lived in Bogota, which is high in the 
Andes and is cold and damp all year. 
Ajiaco (pronounced ah-hee-AH-koh) is the 
perfect antidote to the weather. In fact, 



Ajiaco (Colombian 
Chicken Soup) 

Serves eight. 

The soup and the aji can be 
made a day ahead. If the soup is 
too thick after it's reheated, thin it 
with a little water. Aji is tradition- 
ally made with chiles that haven't 
been seeded, but you'll probably 
find it plenty spicy without the 
seeds. Leftover aji is delicious on 
roasted or grilled meats. 

FOR THE SOUP: 

3 pounds cut-up chicken, skin 
removed, rinsed well 

1 large white onion, peeled and 
cut into quarters 

1 leek (white and light green 
parts only), cut into 1-inch 
rings, and rinsed thoroughly 

1 green bell pepper, seeded and 
cut into 1-inch pieces 

2 ears fresh corn, cut crosswise 
into quarters 

2 ribs celery, cut into 1-inch 
pieces 

2 large carrots, peeled and cut 

into 1-inch pieces 
% pound Yukon Gold potatoes, 

peeled and cut into 1-inch 

cubes 

% pound Idaho potatoes, peeled 

and cut into 1-inch cubes 
% pound small red potatoes, 

peeled and cut into 1-inch 

cubes 
6 cloves garlic, peeled 
Vi cup fresh cilantro leaves 
2 chicken bouillon cubes 
1 tablespoon kosher salt; more 

to taste 
Vi teaspoon ground black 

pepper 

FOR THE AJI: 

4 scallions (white and light 
green parts only) 

1 medium tomato, peeled and 
seeded 

1 small white onion, peeled 

2 fresh Scotch bonnet or 
habanero chiles or 2 fresh hot 
red chiles, stems and seeds 
removed (wear gloves, and 
don't touch your eyes) 

3 tablespoons fresh cilantro 
leaves 

3 tablespoons white vinegar 
V* teaspoon kosher salt 

FOR THE GARNISHES: 
2 ripe avocados, peeled and cut 
into VHnch cubes 



1 cup sour cream or creme 
fraiche 

Vi cup nonpareil or other small 
capers, rinsed and drained (if 
using large capers, chop them 
coarsely) 

Vi cup chopped fresh cilantro 
leaves 

Make the soup: Put the chicken 
in a large (at least 8-quart) stock- 
pot and add 8 cups water. Bring 
to a boil over high heat and then 
reduce the heat to a vigorous 
simmer. Simmer for 1 minutes, 
frequently skimming off the foam 
that floats to the surface. 

Add all the vegetables, the 
garlic, the cilantro, and the bouil- 
lon cubes to the pot, along with 
the salt and pepper. Stir a few 
times to distribute the vege- 
tables and submerge as many of 
the solids as possible. When the 
broth returns to a gentle boil, 
partially cover the pot and sim- 
mer, stirring once or twice, for 
1 Vi hours. Taste for salt and add 
more if needed. 

Using tongs or a slotted 
spoon, pick out the chicken 
pieces and put them on a large 
plate. Stir the soup with a large 
spoon, breaking up some of the 
potatoes to thicken the soup 
slightly. Keep hot if serving soon 
or let cool and refrigerate. 

When the chicken is cool 
enough to handle, pull the meat 
off the bones and shred it by 
hand. Discard the bones and 
tendons, and put the shredded 
chicken in a serving bowl. 

Make the aji: In a food proces- 
sor, pulse all the aji ingredients 
until they're finely minced. Trans- 
fer to a serving bowl. 

Serve the ajiaco: Put the avo- 
cados, sour cream or creme 
fraiche, capers, and cilantro 
leaves in small bowls and set 
them on the table along with the 
bowls of shredded chicken and 
the aji. Reheat the soup if neces- 
sary and ladle it into large soup 
bowls, putting a quarter ear of 
corn in each bowl. Let your 
guests add the garnishes and 
the aji to their own servings. 
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Get Cookbooks ! 



EWORLD'S LARGEST SELECTION OF COOKBOOKS — OVER 9,000 TIT 

Up to 75% off at Jessica's Biscuit7ecookbooks.com™ 



Jessica's Biscuit® Exclusive: 
40% Off Brand New Cookbooks and Classic Favorites! 





Cooking By Hand 

by Paul Bertolli 
This influential Calif omian chef 
explores his best-loved foods 
through literary essays, stunning 
images, and 100+ recipes. 
Hardcover— ltem# 04044 
List: $40.00 
Your Price: $24.00 

The French Laundry Cookbook 

by Thomas Keller 
A series of small, highly refined, 
intensely focused courses. This is 
a book to cook from, to learn from, 
to savor. 

Hardcover— ltem# F109 

List: $50.00 

Your Price: $30.00 

Taste Pure and Simple 

by Michel Nischan 
Irresistible recipes from the 
acclaimed chef that prove healthy 
cuisine can be full-flavored, too. 

Hardcover— ltem# 04422 

List: $35.00 

Your Price: $21.00 

King Arthur Flour Baker's 
Companion 

by King Arthur Flour 

A clear and practical, fundamental 

companion that is exhaustive in 

scope and authoritative in style. 

Hardcover— ltem# 04822 

List: $35.00 

Your Price: $21.00 
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The Cheese Board 

by Cheese Board Collective 
The classic recipes that have made 
this gourmet shop and restaurant one 
of the San Francisco Bay Area's most 
acclaimed gourmet destinations. 
Paperback— ltem# 03930 
List: $21 .95 
Your Price: $13.17 

Kitchen Detective 

by Christopher Kimball 
A culinary sleuth solves common 
cooking mysteries with 125 
foolproof recipes, essays, 
and sidebars. 

Hardcover— ltem# 04670 

List: $24.95 

Your Price: $14.97 

A Passion for Desserts 

by Emily Luchetti 

An impressive, yet deceptively 
easy, array of recipes that regale 
the fruits and pure flavors of 
each season. 

Hardcover— ltem# 04420 

List: $35.00 

Your Price: $21 .00 

Jamie's Kitchen 

by Jamie Oliver 
From this international cooking 
sensation comes an entirely brand- 
new cookbook that offers a culinary 
course fa novices and pros alike. 
Hardcover— ltem# 04748 
List: $39.95 
Your Price: $23.97 





Firehouse Food 

by G. Dolese and S. Siegelman 
Discover San Francisco's 
firefighters and 100+ terrific 
meals designed to cook up easy 
and satisfy the whole crew. 
Paperback— ltem# 04064 
List: $24.95 
Your Price: $14.97 

Perfect Vegetables 

by Cook's Illustrated 

300 all -new recipes from the Best 

Recipe series show how to 

prepare the wide array of 

vegetables in today's markets. 

Hardcover— ltem# 04362 

List: $29.95 

Your Price: $17.97 

Slow Mediterranean 
Kitchen 

by Paula Wolfert 
An irresistible collection of slow- 
cooked, flavor-drenched dishes from 
the cuisines of the Mediterranean. 

Hardcover— ltem# 04435 

List: $34.95 

Your Price: $20.97 

Semi-Homemade Cooking 
Desserts 

by Sandra Lee 

Easy, delicious desserts made by 
combining prepackaged foods and 
fresh ingredients with tasty results. 
Paperback— ltem# 04348 
List: $19.95 
Your Price: $1 1 .97 



"Jessica's Biscuit is my choice for 
buying all my cookbooks for several 
reasons - extraordinary variety, great 
prices, and speedy deliver)'. What 
more could anyone want!" 

Charlie Trotter 



call for 

FREE 

catalog 



Jessica': 
Biscuit ~ 

^COOKBOOKS. COM 

lessicas Biscuit." P.O. Box 30! . Newton, MA 02460 




Entire Selection Available at www.ecookbooks.com 

Order 24 Hours a Day at (800) 878-4264 



it's a specialty of the region and one of 
Colombia's most famous dishes. 

Three elements set this chicken soup 
apart from all others. First, there's the 
broth, which is thick and full-bodied, al- 
most like a stew, thanks to the addition 
of three types of potatoes (see below). 

Second, there's the aji (AH-hee), a 
spicy condiment that gives the soup some 
fiery punch (the aji goes into the individ- 
ual servings, so each person gets to con- 
trol the intensity). Aji is simply a minced 
mixture of chiles, onions, tomatoes, vine- 
gar, and cilantro, and it takes less than a 
minute to make in a food processor. 



Finally, a bowl of ajiaco isn't complete 
without its garnishes: capers, diced avo- 
cado, sour cream, and chopped cilantro. 
You'll be surprised at how these varied in- 
gredients come together to give the soup 
an entirely different dimension. 

Since I live in South Florida now, I 
don't often get the urge to make this 
unusual soup, but the moment we're hit 
with a cold spell, my family knows to look 
for the ajiaco pot on the stove. With the 
chicken, vegetables, and potatoes, it's a 
complete meal in a bowl. We eat it as 
a main course for dinner, with perhaps a 
small salad beforehand. 



Tarda Sigal is the chef- 
owner of Tania's Table, 
a catering company 
in Miami. ♦ 




Chiles 

Colombian cuisine isn't as spicy as 
some others in the region (think 
Mexican), but we do use our share of 
chiles, most often in our aji sauces. 
Scotch bonnet and habanero chiles 
tend to be our first choice, but be 
warned: They can be intense. They're 
members of the Chinense species, 
which has hundred of varieties, 
some of which are nonpungent. The 
heat level of an average habanero is 
hot but varies immensely; typically, 
it ranges between 80,000 and 
150,000 Scoville units. (The Scoville 
scale measures the amount of heat, 
or capsaicin, in chiles; it runs from 
to 577,000 units-the hottest 
Chinense chile ever measured.) 
To give you some perspective, that 
means a habanero is 20 to 50 times 
hotter than a jalapeno, whose heat 
level is also quite variable (between 
2,500 and 1 0,000 Scoville units). 
In any case, if you're not hot on heat, 
use fewer of these chiles and add 
more cilantro to the aji. 



A few ingredients 
turn a basic soup 
into a special meal 





Cilantro 



Cilantro figures prominently in ajiaco. 
It infuses the broth, and a sprinkling of 
chopped leaves garnishes each bowl, 
giving the soup a fresh, tangy accent. 
Cilantro also counters the chiles' heat, 
playing a vital role in my aji recipe. 

Sometimes called Chinese pars- 
ley or fresh coriander, cilantro needs 
tender handling. When you get it 
home, remove any metal ties and 
pick out any decaying or yellowing 
sprigs, which would cause the rest 
of the bunch to rot. Wrap in a barely 
damp paper towel, put in a plastic 
bag, and refrigerate. Wash and dry 
just before using. A fresh, healthy 
bunch should last for almost a week. 



Potatoes 

Traditional ajiaco calls for three kinds 
of potatoes. For color and flavor, 
Colombian cooks use a tiny yellow 
potato called papas criollas. You 
might find them sold either frozen or 
jarred in the U.S., but I avoid them in 
that form. Instead, I use Yukon Golds, 
whose buttery yellow flesh makes 
them an excellent substitute. Next, we 
use Idahos or russets. These high- 
starch potatoes breakdown quickly 
during cooking and become part of 
the broth, giving it a thicker, richer 
consistency. And we use red pota- 
toes for the opposite reason. They're 
low in starch, and they don't fall apart 
when boiled. This ensures that the 
soup has some nice size pieces of 
potato, giving the ajiaco a more inter- 
esting texture. 
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Clay Magnifique... 

Emile Henry brings out the flavor in every dish. 

Call about our complete collection. 1-302-326-4800 
www. emile henry, com 



1'jnik'I It in \ 



'...The Most Wonderful Sauce 



In the Whole World...' 



Unbelievable 
Bar B Q Ribs 
& 

Bar B Q 
Shrimp 



A perfect dip for 

Kids&Aduits ^£ fiaylii* Jf, 

Mix Cajun Power W 73 ** ■ BB 

Garlic Sauce with C 21 ■ 1^ O 

Ketchup and watch ^'«ailW A 

your kids say Yumrm ! / JLSSSSiX^flf 



Fasy, Delicious, 
Baked Chicken 
& Chicken Breast 



CALL OR 
WRITE 
Monday-Friday 
8am-5pm 

Central Time 



■miR.B.iai^**'©, 

* Most orlen made comment (ram 
people who ban ■Ntl Ca)M 
Power Garlic Sauce 



Cajun Power Sauce Mfg., Inc. 

337-893-3856 or Toll Free 1-877-U POUR IT (876-8748) 

10218 La Hwy 82, Abbeville, LA 70510 
E-mail: cajunpower@iname.com 



Shop Online • Factory Direct 

www.cajunpowersauce.com 
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The best place to buy All-Clad 

and other gourmet products is online at Chef's Resource. 





Free shipping 

No sales tax (outside of CA) 
Most orders processed in 1 business day 
Every piece of All-Clad is stocked, including: 
All-Clad Stainless, LTD and MC2 cookware 
All-Clad Copper Core and Cop"R"Chef cookware 
The complete selection of All-Clad Bakeware 
_ • & their entire line of terrific tools and accessories 

• The best free gifts with purchase. 

• Buy All-Clad, get All-Clad pieces free! 



Go online now at www.chefsresource.com 
or call toll free (866) 765-CHEF (2433) 
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Room for 
cooking & 
living 



by Amy Albert 



Cricket Winton is a devoted home cook who spends 
a lot of time in the kitchen of her home in Fairfield, 
Connecticut. But as the mother of four boys, she 
also manages a busy household, so she needs a kitchen 
that serves as the center of the action, too. 

While it's common for the kitchen to be the place 
where everyone wants to gather, this kitchen is unusual 
because there's actually room for everyone. "We didn't 
want a family room with a television where the kids 
would hang out," says Cricket. "Instead, we wanted the 
kitchen to be the hub and hearth of the household." 

Amy Albert is Fine Cookingi senior editor. ♦ 



A work island with 
two levels means 
that homework and 
dinner prep can 
happen at the same 
time, in the same 
place, with space 
for everyone. 
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Clever storage 
for bread, spices, 
and dishes 

Right: Instead of a breadbox, a bread 
drawer allows for more space on the 
countertop. Below: A shallow cabinet 
that's just for spice jars is carved out of 
one end of the work island. 




Closely spaced shelving for platters 
gives each oversize dish a home 
of its own, and solves the problem of 
unwieldy stacks of dishes. 



Efficiency takes many 
forms: A faucet near 
the stove lets Cricket 
fill stockpots on the 
spot, while a black- 
board, opposite the 
kitchen door, serves 
as a message center. 
Of her desk, set right 
in the midst of the 
kitchen, Cricket says 
simply, "I call it 
Mission Control." 




Photos: Amy Albert 
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On Sale Now 

The best of Fine Cookincfs 
quickest and most delicious 
recipes, together in a 
special collector's edition. 

A great way to answer 
the question "What's for 
dinner tonight?" 

Includes weeknight and 
entertaining menus. 



Don't miss the first of our new series. 
Available on newsstands now, or call toll-free 
to order your copy: 866-469-0746. 



Slice and Serve 



Tomato knife 
by WMF 





serrated blade 
slices through 
ripe skin 

broad tip for 
transferring to 
serving plate 




WMF/USA 
800-999-6347 



Available at Williams Sonoma Internet/ Catalog only 
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THE COOK'S SOURCE FOR QUALITY AND VALUE SINi.1 




chefscatalog.com 



The Cook's Source for Quality and Value Since 1979. 
CHEF'S Catalog® offers incredible savings on All-Clad®, 
Cuisinart®, Henckels®, KitchenAid®, Le Creuset®, and much more. 
Call 1-800-338-3232 and mention code CC361J for a free 
CHEF'S Catalog. U.S. addresses only. Visit chefscatalog.com. 
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EarthStone 



WOOD-FIRE OVENS 




THE ULTIMATE GOURMET APPLIANCE 

R)K TASTY AND HEALTHY COOKING 
Call for a free brochure 

800-840-4915 

6717 San Fernando Rd.. Glendale. CA 91201 
www.earthstoncovcns.com 
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The Bowl Mill Route 100 
Granville, Vermont 




Producing Vermont Hardwood Bowls 

jince 1857 
internet address: www.bowlmill.com 
On-line Factory Tour 
On-line Secure Shopping 
l-'REE BROCHURE 
800-828-1005 




CHEF PAUL PRUDHOMME'S 

Magic 

S&asonim 





FREE CATALOG 

1.800.457.2857 

Magic Salt Free Seasoning® 
Magic Sauce & Marinades® 
Fajita Magic® 
Autographed Cookbooks 
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Accutec" Coarse Grater 
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In this business, you need to be razor sharp. 

At Cuisipro, graters are our business. Our blades are razor sharp 
and engineered to stay that way™. The Accutec" Coarse Grater 
creates a smooth, even grating of hard cheese, citrus zest and 
vegetables. Lifetime warranty. 



For information contact Browne USA 302 326 4802. Cuisipro is a division of Browne & Co. Patent pending. 



EXPLORE A COOK'S 

PARADISE 




We offer an unsurpassed 
selection of cookware, 
tableware, tools and more 
from around the world, 
marvelous culinary 
demonstrations and 
a terrific all-occasion 
gift registry. 



Retail Stores 
Catalog 800 243-0852 

Culinary Program 
www.surlatable.com 



A Cook's Paradise 
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WINNING TIP 




Use an artist's palette 
for your ingredient prep 

I use a paint palette to hold seasonings 

and garnishes when I prep ingredients for 

a dish. The palette has little wells that can 

keep my chopped shallots separate from 

my minced garlic until I'm ready to use 

them. The palette keeps all my ingredients 

at hand so I don't forget to add anything 

while cooking, and it eliminates the need 

for numerous small bowls, 

— Christine Zieleniewski, 
Ramsey, New Jersey 



Remove squash seeds 
quickly and cleanly 

I scrape out the seeds and 
stringy ribs from halved butter- 
nut squash and other winter 
squash with my ice-cream 
scoop. I just sweep the scoop 
two or three times through the 
squash and press on the trigger 
to dump the seeds out of the 
scoop and into the trash. A 
quick rinse is all it takes to clean 
the scoop. 

— Susan Wilson, 
Hanson, Massachusetts 

Make breakfast in your 
slow cooker 

I love having hot oatmeal for 
breakfast in the fall. Before bed- 
time, I put a cup of steel-cut oats 
(like the kind imported from 
Ireland) into my slow cooker 
with four cups of water and one 
teaspoon of cinnamon or apple 
pie spice, plus V2 cup of raisins 
or other dried fruit. Then I cover 
the cooker and put it on low to 
cook overnight. In the morning, 



I just give the oatmeal a quick 
stir and add milk and maple 
syrup for a hot, hearty breakf ast. 

— Donald Matesz, 
Toledo, Ohio 

Keeping peeled apples 
white and tasty 

When peeling apples for pies 
and tarts, I prevent browning by 
soaking the apples in apple juice 
until I'm ready to use them. The 
acidity of the apple juice keeps 
the apples from oxidizing and 
turning brown, and it doesn't 
change the flavorthe way lemon 
or orange juice can. 

— Allan Byard, via email 

Remove the clear "skin" 
from spareribs 

I enjoyed your article on oven- 
cooked spareribs in Fine Cooking 
#56 (p. 56). An old man in 
Louisiana who cooked meltingly 
tender ribs all his life taught me 
to always remove the cellophane- 
like skin from the back of the 
ribs before cooking them. Put 



the ribs flesh side down and in- 
sert a fingertip into the semi- 
clear "skin" covering the back 
of the ribs. Keep pushing your 
fingertip in until you can grasp 
the skin and pull it off. It should 
peel off in large pieces. Repeat 
until you've removed it all. This 
makes the ribs more tender and 
easier to cut after cooking. 

— Dolores G. Hart, 
Etowah, North Carolina 

Fry bacon in the oven 

When I cook a large breakfast 
for family and friends that in- 
volves making everything from 
pancakes and waffles to egg 
dishes, sausages, and bacon, 
stovetop space is at a premium, 
so I figured out a way to "fry" my 
bacon in the oven. I drape the 
bacon slices over each wire of 
the top oven rack and put it in a 
heated 350°F oven, with a bak- 
ing pan on the bottom rack to 
catch the drippings. This isn't as 
messy as it seems. The bacon 
cooks up crisp and golden brown 



Illustrations: Mona Mark 



The Second Annual Les Dames d' Escoffier New York 

2uga/t in fjie ^aw" 9 

^ckstmH Sheets 

Indulge your sweet tooth during a delicious day devoted to baking and the pastry arts! 

Cooking Demonstrations • Celebrity Chef Appearances • Cookbook Signings • Bake Sale • Vintage Cookware 

Proceeds wilt benefit IDEl/W scholarship, mentoring, and education programs 

Saturday, October 25, 2003 • 11 a.m. to 3:00 p.m. 

Institute for Culinary Education (formerly Peter Kump's) 
50 West 23rd Street, NYC 

$20 for adults • $10 for students and children 
For tickets and information call (212) 966-9799 or 
email suzi@cookingbythebook.com 
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Since 1814. So/lngen, Germany. 
www.wusthof.com 



The Art Of Perfection 




Anolon Advanced Clad 

Tri-Ply Clad Construction With Cool. 
Slip-Free Anolon Sl'reGrip " Handles 

ANOLON 

The Gourmet Authority 

AVAttAtU at Bi miMiNiiUAif.'s. I.inens-N-Things, Carson Pirie Scott 

AND OTHER LINE REEAH EHs 

Visit us (£• anolon.com or call i 8oo J88-3872. 
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A PRIZE FOR 
THE BEST TIP 

Attention clever 
cooks: We want your 
best tips — we'll pay 
for the ones we pub- 
lish — and we'll give a 
prize (see below) to 
the cleverest tip in 
each issue. Write to 
Tips, Fine Cooking, 
PO Box 5506, 
Newtown, CT 06470- 
5506 or send email to 
fc@taunton 




9 



The prize: An Oxo salad 
spinner "gift basket" filled 
with a Kyocera ceramic fruit 
and vegetable slicer, a Zyliss 
ergonomic swivel peeler, 
a Messermeister heavy-duty 
garlic/ginger press, a Micro- 
plane zester/grater with 
handle, a 14-inch WMF ball 
whisk, and a Kuhn Rikon 
safety lid lifter. Value: $125. 




i n a few minutes and stays warm 
even with the oven turned off 
until I'm ready to serve it. The 
oven rack is easily cleaned by 
wiping it down with a wet 
sponge and some dish liquid. 

— James Kidd, 
Newtown, Connecticut 

A cleaner stovetop and 
better fried foods 

I always use a spatter screen to 
minimize the mess when pan 
frying, but a fine spray of greasy 
steam always seems to get 
through the screen to coat my 
cabinets and stove top. Now 
when I fry, I place a paper towel 
on top of the spatter screen to 
absorb the grease and moisture 
coming off the frying food. This 
helps the food crisp up better 
and results in less cleanup. 

— Josie Grable, 
New York, New York 

Pastry cooling rack 
doubles as a trivet 

I love using my slow cooker to 
make braises and stews, but I 
noticed that the counter under 
the cookergets quite hot during 
the longhours it'scooking. Since 
I don't have a trivet large enough 
to hold the cooker, I used my 
biggest, sturdiest pastry cooling 
rack as a trivet. I sometimes also 
use a heavy-duty, aluminum 
baking sheet with one-inch-high 
sides set upside down as a trivet 
for the cooker. 

— Elena Reddic, 
Washington Crossing, Pennsylvania 



An easier way to lift 
a heavy pan 

I find that it's much easier to lift 
a single-handled heavy pan — 
like a cast-iron skillet — if I hold 
the pan with my thumb pointing 
toward the end of the handle 
and my palm facing the pan. 
This way, my wrist isn't stressed 
by the weight of the pan, and I 
don't need to have a strong arm 
to cook with a cast-iron pan. 

— Doris Hsu, via email 

Lightly flour meat or 
seafood before stir-frying 

I enjoyed Robert Danhi's article 
on stir-frying in Fine Cooking 
#58 (p. 53). One trick I use 
when stir-frying is to lightly coat 
the meat or seafood with flour 
(I shake off any excess) before 
frying it. I find that the flour 
helps the meat or seafood brown 
more easily and keeps it moist, 
and the flour thickens the sauce 
nicely when the liquid is added 
at the end. 

— Jennifer Davis, via email 

White vinegar extends 
the shelf life of cheese 

To keep my cheese from getting 
moldy too quickly in the refriger- 
ator, I take it out of its packaging 
and wrap it in a piece of cheese- 
cloth (or good-quality white 
paper towel) that's been dipped 
in white vinegar and squeezed 
out. Then Iputthecheese into a 
zip-top plastic bag, squeeze the 
air out of the bag, and seal it. 
This prevents the cheese from 
getting moldy for many weeks, 
and the vinegar doesn't affect the 
flavor at all. 

— Ana \Veerts, 
Brookfield, Wisconsin 

Use a painters' trick to 
prevent dripping pans 

When I pour gravy or tomato 
sauce out of a small saucepan, a 
little sauce always ends up drip- 



ping down the side of the pan. 
But here's a tip for pouring that 
prevents the drip. First I tilt the 
pan to pour all the contents out, 
and then I continue turning it in 
the same direction, essentially 
flipping it until it's right side up 
again. (Keep your grip a little 
loose, as it's the handle rather 
than your hand that's turning.) 
By making the pan do a 360- 
degree flip, the drip gets caught 
inside the pan's lip. 

— Perry Weddle, 
Sacramento, California 

Use leek greens for 
bouquets garnis 

I find it wasteful to discard the 
top half of leeks when a recipe 
calls for the white and pale green 
part only. I put the tougher 
green leaves to good use by in- 
cluding them in my bouquets 
garnis. I wash the leek greens 
thoroughly, drain them well, and 
bundle two leaves, a few sprigs 
of fresh thyme and parsley from 
my herb garden, along with one 
bay leaf. I tie them together with 
kitchen twine and store them in 
a plastic bag in the freezer until 
needed. The leek contributes 
great aromatic flavor and helps 
keep the other herbs together, 
making it easier to fish out the 
whole bouquet garni after use. 

— Sylvaine, via CooksTalk 
at www.finecooking.com 

Thicken soups with 
leftover mashed potatoes 

Whenever I make mashed pota- 
toes, I make a little extra and 
freeze it. Then, when I'm mak- 
ing a hearty, homemade vege- 
table soup and I need to thicken 
it, I just pull out a packet of 
frozen mashed potatoes, break 
off a couple of chunks and add 
them to the soup. This adds fla- 
vor as well as thickener. 

— Colleen Lanigan-Ambrose, 
Seal Beach, California ♦ 



44 



Fine Cooking 



t 



Just shake 
MONIN Mojito Mint 
with rum, fresh lime, 
and soda to enjoy this 
refreshingly cool 
classic cocktail. 




Order MONIN Mojito 
Mint or choose from 
over 60 natural or 
sugar free MONIN 
flavors at 
www. moninathome. com 



j Gourmet Desserts 

7 Our premium brownie 
v c reaiions make a heart 
f^t - warming gift idea. 



V leave Warn mure 
about us a I 

1-866-737-8777 



www.finalesgourmeldesscrts.corn 
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Celebrating 

the culinary arts 

all year lon g 
Creating A Stir 

The 2003 program at The Greenbrier Culinary 
Arts Center offers all-new 5-day and 3-day 

courses taught by the world's most 
distinguished chefs, cookbook authors 
and restaurateurs. Featured faculty include 

Anne Willan, founder of LaVarenne at 
The Greenbrier, Steven Raichlen, grilling 

guru, Mary Ann Esposito, host of PBS' 
Ciao Italia, and Riki Senn and Sue Moats, 
The Greenbrier Culinary Arts Center. 

Plan a personalized package for you and 

your spouse by adding your favorite 
activities — championship golf, The Greenbrier 
Sam Snead Golf Academy, indoor and outdoor 
tennis, spa and much more. Culinary classes 
fill up quickly, so call for your complimentary 
brochure today. 800.228.5049 




America i Retort 

300 West Main Street 
White Sulphur Springs 
West Virginia 24986 
www.greenbrier.com/ culinary 
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Dinner with friends 




Short Ribs for a 
Relaxed Menu 





Center an autumn dinner party 
around short ribs braised 
a day or two ahead, nestled 
on lemony mashed potatoes 



r 





Salty spiced pepitas pa 
with a sparkler or crisywhite 
wine to start the fun 




by Leslie Revsin 



Ihile I love cooking for 
| friends at any time of 
year, a nippy fall or winter 
night makes it especially 
easy. The season cries out 
for a meaty, warming braise full of 
deep, developed flavor, with aromas 
that beckon when friends walk in the 
door. What makes this kind of meal 
even better is that not only can it be 
cooked ahead, it actually should be. 
A day or two of resting in the 
refrigerator heightens and melds 
flavors — and makes things all the 
more relaxed for the cook. 

Braised beef short ribs are the star 
of my homey, cool-weather menu. 
Fall-apart tender.theysitona bed of 
mashed potatoes and are topped with 
a pretty saute of julienned leeks. The 
ribs are first browned in a large stew 
pot and then simmered in a mix of 




"The dishes in this menu can sit a 
short while in case your guests are 
running late," says Leslie Revsin. 



Photos: Scott Phillips 
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Asian ingredients that include soy, 
ginger, and star anise. Once in the 
oven, the ribs braise to succulent 
tenderness and take on big flavor. 
Cooking and cooling the braise at 
least a day before serving helps flavors 
marry, and it makes degreasing easy. 

My fall menu includes a few other 
dishes that can be done at least a 
little bit ahead, as you'll see from the 
timeline at far right. You can make 
the lemon-garlic mashed potatoes 
up to an hour ahead and keep them 
warm over a water bath. The leek 
topping for the braise can be sauteed 
ahead, too, and then briefly warmed. 
The pear gratin can be assembled a 
few hours ahead, and either slipped 
into a slow oven just as you sit down 
to dinner (be sure to check on it 
once or twice), or baked ahead and 
heated for 5 to 10 minutes at 325°F 
just before serving. 



reader review 



We asked a Fine Cooking 
reader to give this menu a 
real- world test-spin before 
publication. Here's what 
he reported: 

"This menu was tons of fun. I 

especially liked the timetable. 

I was able to greet and visit with 

my guests, when normally, I'm in 

the kitchen frantically trying to 

get everything done. There was 

nothing that required a delicate 

touch or constant attention, and 

we couldn't believe how tender 

the ribs were — some of the best 

I've eaten — and everyone loved 

the leeks. Would I make this 

menu again? You bet! " 

— Tom Bembinster 
Frisco, Texas 



Crunchy Roasted Pepitas 

Yields 1 cup. 

1 cup large raw pepitas 

1 teaspoon olive oil 

1 Vi teaspoons ground coriander 

% teaspoon kosher salt 

Vi teaspoon dried dill 

Va teaspoon freshly ground black pepper 

Pinch cayenne (optional) 

Position a rack in the center of the 
oven and heat the oven to 325°F. Toss 
the seeds with the olive oil on a baking 
sheet large enough to hold them in a 
single layer. Spread in an even layer 
and roast the seeds in the oven, stirring 
occasionally, until golden, 1 3 to 1 5 min- 
utes. Remove the pan from the oven 
and immediately toss the seeds with 
the coriander, salt, dill, pepper, and 
cayenne, if using. Let cool for 1 min- 
utes. Transfer to a small serving dish or 
two and serve. (If you're working ahead, 
refresh the pepitas for a minute or two 
in the oven before serving). 




Pepitas, dark-green 
hulled pumpkin seeds, 
can be found at natural- 
foods stores and spe- 
cialty stores. The seeds 
"pop" when toasted. 
Serve them slightly 
warm for the best flavor. 



Mashed Potatoes with Lemo 

Serves six. 

These mashed potatoes have a rustic 
feel, yet the lemon and garlic make 
them special enough for company. 

3Vi pounds Yukon Gold potatoes, 
peeled and cut into 1 - to 1 VHnch 
chunks 

11 tablespoons unsalted butter 
4 teaspoons minced garlic 
1 Vi cups milk; more as needed 
1 Vi teaspoons finely grated lemon zest 
Kosher salt 

Freshly ground black or white pepper 

Put the potatoes in a large pot of salted 
water. Bring to a low boil and cook until 
the potatoes are tender when pierced 
with a skewer, 1 5 to 20 minutes. 

Meanwhile, in a medium saucepan, 
melt 1 tablespoon of the butter over 
medium-low heat. Add the garlic and 
cook, stirring frequently, until it has 
softened, 1 to 2 minutes. Add the milk, 



n & Garlic 

the remaining 10 tablespoons butter, 
and the lemon zest. When the butter 
has melted, season the mixture well 
with 1 Vi to 1 % teaspoons salt. Keep 
the mixture warm while the potatoes 
continue cooking. 

When the potatoes are done, drain 
them and return them to the pot in 
which they were cooked, set over low 
heat. Stir the potatoes to dry them until 
they just start to stick to the pot, about 
30 seconds. Gradually add the warm 
milk mixture to the potatoes as you 
mash with a potato masher; if they're 
dry, add up to Va cup more milk. Season 
the potatoes to taste with salt and 
pepper and serve. (If you're working 
ahead, set the potatoes over a warm 
water bath, drizzle them with a few 
tablespoons milk, and cover loosely 
with foil. Just before serving, stir well.) 
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Asian-Style Beef Short Ribs 

Serves six. 

Although I usually season short ribs 
with salt as well as pepper before 
browning them, you won't need salt 
here. The soy sauce seasons the ribs 
well and produces an intense sauce 
that's balanced by the mashed 
potatoes with which they're served. 
Star anise is a whole star-shaped spice; 
for more information, see From Our Test 
Kitchen, p. 86. 

1 Va cups drained canned whole 
tomatoes, coarsely chopped 
V2 cup soy sauce 

V2 cup f ino sherry, dry white wine, 
or dry vermouth 

2 tablespoons light brown sugar 
4wholestaranise 

6 to 6V2 pounds beef short ribs on the 

bone (each 3 to 4 inches long) 
Freshly ground black pepper 
1 Vi tablespoons vegetable oil; more 

as needed 
6 cloves garlic, smashed and peeled 
1 -inch piece fresh ginger (about 

1 ounce), peeled and cut into 8 slices 
6 large scallions (white and green 

parts), cut into 2-inch lengths 
1 tablespoon unsalted butter 

3 medium leeks (white and light green 
parts), cut into 2-inch-long julienne 
strips (2 to 2V2 cups), rinsed, and 
dried well 

Kosher salt 

Position a rack in the center of the oven 
and heat the oven to 325°F. Put the 
tomatoes, % cup water, the soy sauce, 
sherry, and brown sugar in a bowl and 
stir. Add the star anise. 

Pat the short ribs dry with paper 
towels and season them with pepper. 
In an ovenproof pot that's large enough 
to hold all the ribs in no more than two 
layers, heat the oil over medium-high 
heat. Put as many ribs in the pot as will 
fit without crowding and brown them on 
all sides, about 2 minutes per side. 
Transfer to a platter. Brown the rest of 
the ribs, adding more oil if needed, and 
transfer to the platter. 

Pour off the fat from the pan, reduce 
the heat to low, and add the garlic, gin- 
ger, and scallions, stirring and pressing 
them against the pot, for 1 to 2 minutes 
to bring out their flavor. Return the ribs 
to the pot and pour the tomato and soy 
sauce mixture over them. Bring to a 



with Julienned Leeks 

simmer and cover. Transfer the pot to 
the oven and braise the ribs, lifting and 
turning them about every half hour, until 
the meat is very tender and starts to fall 
off the bone when pulled with a fork, 
2V2 to 3 hours. 

Transfer the ribs to a serving platter 
(or if you're working ahead, transfer 
them to a baking dish; refrigerate, 
covered, when cool). Pick out and dis- 
card the ginger and star anise from the 
pot and pour the remaining sauce into 
a large, clear measuring cup. When 
the fat rises to the surface, after about 
5 minutes, spoon it off and discard. 
(Or, if you're working ahead, cool the 
sauce in the pot, refrigerate it, and skim 
the solidfatoff the top. When it's time 
to reheat the ribs, return them to the pot 
and heat gently in the oven.) 

Meanwhile, melt the butter in a large 
skillet over medium-high heat. Add the 
leeks and cook, stirring frequently, until 
they begin to brown, 3 to 5 minutes. 
Reduce the heat to medium low and 
continue cooking, stirring frequently, 
until tender, about 3 to 5 minutes. 
Season with salt and pepper to taste. 

Reheat the sauce, season gener- 
ously with pepper and more salt, if you 
like, and pour it over the ribs. Scatter 
the leeks over the top and serve. 




A saute of leeks can 
be cooked a bit 
ahead and then 
warmed gently.... 

...Just before you use 
them as the delicious 
garnish for the ribs. 



r 




a timetable for easy entertaining 



Up to four days 
ahead 

Order the short ribs, if 
necessary. 

Up to two days ahead 

Braise the short ribs 
and refrigerate. 

One day ahead 

Cut, wash, and dry the 
leeks; roll in damp paper 
towels and seal with 
plastic wrap: refrigerate. 



That afternoon 

Assemble and bake the 
pear g rati n. 

Roast and season the 
pe pitas. 

An hour and a half 
before serving 

Remove the braised ribs 
from the refrigerator. 

Saute the leeks; set aside. 

Make the potatoes and set 
them over a warm water 
bath, tented with foil. 



Half an hour before 
serving 

Heat the oven. 

Refresh the pepitas. 

Reheat the ribs. 

Just before serving 
Reheat the gratin. 
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A pear gratin is a warm finale 
to a homey meal. If there are 
any leftovers, let them come 
fully to room temperature 
first, and then heat them in 
the oven for a few minutes to 
warm them through. 



Pear & Hazelnut Gratin 

Serves six. 

Look for ginger preserves in the jelly 
section of a well-stocked supermarket, 
or order them by mail (see Where to 
Buy It, p. 90). You can substitute apri- 
cot preserves for the ginger if you like. 
For sources for gratin dishes, see p. 90. 

V* cup plus 1 tablespoon granulated 
sugar 

Vt cup ginger preserves, at room 

temperature 
1 V* teaspoons finely grated orange 

zest 
Pinch salt 

V2 cup whole unblanched hazelnuts 
V2 cup fresh white breadcrumbs 
6 tablespoons cold unsalted butter, 
cut into cubes 

1 tablespoon fresh lemon juice 

2 pounds firm but ripe Bosc pears 
(about 4) 

% cup light or heavy cream 

Position a rack in the lower third of the 
oven and heat the oven to 400°F. Butter 
the bottom and sides of six 6-inch 
(8-ounce) gratin dishes (or one shallow 
1 1 /2-quart gratin dish or baking pan). 

In a small bowl, combine 1 table- 
spoon of the sugar with the ginger pre- 
serves, orange zest, and salt. Stir well. 

Put the hazelnuts in a food processor 
and process until they're coarsely 
chopped. Add the breadcrumbs and the 



remaining Va cup sugar and pulse four 
or five times to combine. Add the butter 
cubes and pulse until the mixture barely 
comes together, about 30 seconds; it 
should be a chunky, crumbly mixture. 
(By hand: Coarsely chop the hazelnuts 
and combine them with the bread- 
crumbs and sugar. Cut in the butter 
cubes with a pastry cutter or two knives 
until chunky and crumbly but combined.) 

Put the lemon juice in a large bowl. 
Peel the pears, cut them in half length- 
wise, and spoon out the core (a melon 
bailer works well). Cut the pears length- 
wise into Winch slices, put them in the 
bowl, and toss gently with the lemon 
juice. Add the ginger mixture and toss 
again to coat. 

Pour the pears and juices into the 
prepared gratin dishes and spread 
evenly. Scatter the hazelnut mixture 
evenly on top. 

Bake the gratins until the tops are 
browned, the juices are bubbling, and 
the pears are still intact but tender 
when pierced with a fork, 30 to 35 min- 
utesfor individual gratins (40 to 50 min- 
utesfor one large gratin). Let cool for 
1 to 1 5 minutes before serving. Pass 
the cream separately in a pitcher for 
guests to drizzle over each serving. 

Leslie Revsin's latest book isCome for 
Dinner: Memorable Meals to Share 
with Friends. ♦ 



wine choices 



Start with a light white and move on to a full-bodied red 



For sipping with the pepitas, try a crisp, 
unoaked white with a touch of fruit. Albarino, 
from the Rias Baixas region in northwest 
Spain, is a good choice, and the 2001 Vionta 
($1 5) is a good value. A light bubbly would 
also work; the nonvintage Ruggeri Prosecco 
Frizzante ($1 2) from Italy is one of the best 
I've tasted recently. 

The short ribs themselves call for a 
deeply flavored red with medium tannins. Try 



the 2001 Penfolds Thomas Hyland Shiraz 
($14) or the 2001 d'Arenberg Footbolt 
Shiraz ($1 8) from Australia. A Zinf andel with 
lip-smacking fruit would also work well. Two 
delicious choices would be the 2000 Frog's 
Leap Napa Valley ($21) or the 2001 Bonny 
Doon Vineyard "Beastly Old Vines" Cardinal 
Zinfandel ($18). 

Tim Gaiser. a master sommelier, is a contrib- 
uting editor to Fine Cooking. 
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Get tender beef, 
chicken, pork, or 
fish— and a flavorful 
sauce— all in one 
pan with this quick 
braising method 



If I had to choose my favorite cooking 
technique — the one I absolutely couldn't 
do without — it would be braising. After 
all, this is the technique that gave us 
comfort food like pot roast and osso 
buco. Traditional braises are simple enough 
— just a slow simmer of meat and a flavorful 
liquid in a covered pot — but they can take a 
longtime. Lately I've been inventing quick 
versions to satisfy my craving for the savor 
of a braised dish without the long cooking. 



Choose naturally tender cuts and cook 
them on the stovetop. For these quick 
braises, I don't usethe large, tough cuts that 
take hours of simmering to become tender. 
Instead, I look for smaller, more tender cuts 
that still have good savor, such as chicken 
thighs, boneless pork chops, sirloin tips, 
and thick fish fillets. 

Another way that I shortcut the brais- 
ing process is to avoid the oven and cook 
over the direct heat of a burner. I choose a 
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pan that holds the ingredients snugly (see 
the note on pan size on p. 54) — this helps 
everything stay moist as the braise cooks 
and concentrates all the flavors. 

In most other ways, these braises 
are similar to their traditional counter- 
parts. After browning the meat, I saute fra- 
grantaromatics, such as shallots or onions, 
to give the dishes a good flavor base. I de- 
glaze the aromatics with an acidic liquid, 
such as wine, vinegar, or citrus, which 
helps balance the braise's rich, browned 



flavor. I then often add a little chicken 
broth or some other mild liquid to finish 
cooking the meat. 

As you try your hand at these quick 
braises, I encourage you to come up with 
your own flavor combinations based on 
your tastes and your pantry. Begin with 
an aromatic ingredient like garlic, onion, or 
shallot, and then stick with one or two 
other main flavors. Don't make it too com- 
plicated — think of flavors that pair nicely 
and build on that. 



Orange-Braised Chicken 
with Crisp Prosciutto 

Serves four. 

1 navel orange, scrubbed and dried 

8 boneless skinless chicken thighs (about 
1 1 /2 pounds), rinsed and patted dry 

Kosher salt and freshly ground black 
pepper 

All-purpose flour for dredging 

2 tablespoons olive oil 

2 thin slices domestic prosciutto (about 
1 ounce), cut into strips 1 A inch wide 

Vi cup thinly sliced shallots (3 to 4 large) 
1 teaspoon coriander seeds, crushed 
Vi teaspoon crushed red chile flakes 

3 tablespoons white-wine vinegar 

% cup homemade or low-salt canned 

chicken broth 
1 bay leaf 

Cut the orange in half. Squeeze one half 
(to get about 'A cup juice) and discard 
the rind. Slice the other half into Winch 
half moons. 

Unroll the chicken thighs and remove 
any large pieces of fat. Roll the thighs 
back up and season with salt and pepper. 
Dredge each thigh in flour, shaking to get 
rid of the excess. 

Heat the oil in a large skillet over 
medium-high heat. When the oil is 
shimmering, add the prosciutto and cook, 
stirring occasionally, until browned and 
crisp, 1 to 2 minutes. Transfer with a 
slotted spoon to a plate lined with paper 
towels. Working in two batches, brown 
the thighs, starting seam side down to 
help them hold their shape. After the 
bottom is nicely browned (about 3 min- 
utes), flip and brown the other side; it's 
all right if the thighs start to unfurl. Trans- 
fer the chicken to a plate. 

Add the shallots to the pan, reduce the 
heat to medium, and stir in the coriander 
and chile flakes. Stir in the orange slices 
and cook until the shallots begin to soften 
and color, 3 to 4 minutes. Pour in the vine- 
gar, scraping up any browned bits, and 
boil until the pan is practically dry. Add 
the broth and reserved orange juice and 
return to a boil. Return the thighs and any 
accumulated juices to the pan. Tuck the 
bay leaf into the pan, cover tightly with a 
lid or foil, and reduce the heat to a gentle 
simmer. Cook, turning the thighs once 
after 1 minutes, until they're cooked 
through and tender, 25 to 30 minutes 
total. Taste the sauce for salt and pepper; 
discard the bay leaf. Serve immediately, 
garnished with the crisped prosciutto. 

Serving suggestion: Serve with creamy 
polenta or rice. 
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Stovetop braising in four steps 




Sear the meat for a dark, 
browned exterior, which 
will give the braise a rich, 
intense flavor. 



Deglaze the aromatics with 
a lively acidic liquid. Scrape 
the pan with a wooden spoon 
to loosen any browned bits. 



Simmer the meat and its 
juices with the braising liquid 
and the aromatics. Simmer 
gently, covered, until tender. 



Reduce the braising 
liquid (after removing 
the meat) to a rich, 
saucy consistency. 



Pork Chops with 
Sweet Onions, Capers 
& Vermouth 

Serves four. 

Italian home cooks have long 
used bouillon cubes to add flavor 
to quick dishes. Crush the cube 
with the side of a chef's knife so 
it dissolves readily. 

4 boneless pork chops, 1 to 
inches thick, rinsed 

and dried 
Kosher salt and freshly ground 

black pepper 
Va cup all-purpose flour for 

dredging 

1 tablespoon olive oil 

2 tablespoons unsalted butter 

1 large sweet onion, thinly sliced 
V2 cup dry vermouth 

1 chicken bouillon cube, crushed 

2 tablespoons capers, rinsed 
and drained 

2 tablespoons cream 
2 tablespoons chopped fresh 
flat-leaf parsley 

Season the chops with salt and 
pepper. Dredge them lightly in the 
flour, shaking off any excess. Heat 
the oil and 1 tablespoon of the 
butter in a large skillet over 
medium-high heat. Sear the 
chops, turning once, until just 
lightly browned, about 2 minutes 
per side; transfer to a plate. Add 
the remaining butter to the pan, 
along with the onion; cook, stir- 
ring, until the onion is barely ten- 
der and golden, 3 to 4 minutes. 
Add the vermouth and 1 A cup 
water. Simmer until the liquid is 



reduced to about Va cup, about 

3 minutes. Stir in the bouillon 
cube and capers. Return the 
chops to the pan, settling them 
into the onions. Reduce the heat 
to a gentle simmer and cover 
tightly with a lid or foil. After 

1 minute, check to see that the 
liquid is at a slow simmer; adjust 
the heat as needed. Continue to 
cook for another 7 minutes, turn 
the chops, and cook until just 
barely pink inside and firm to the 
touch (1 45° to 1 55°F), another 

4 to 5 minutes. 



Transfer the chops to a plate 
and cover loosely. Turn the heat 
to high, bring the liquid to a boil, 
stir, and add the cream. Boil, 
stirring occasionally, until reduced 
by about half to a saucy consis- 
tency, about 1 to 2 minutes. Taste 
for salt and pepper. Stir any 
accumulated pork juices into the 
sauce. Serve the chops topped 
with the sauce and sprinkled with 
the parsley. 

Serving suggestion: Serve with 
buttered egg noodles. 




nder pork chops 




Picking the 
perfect pan 
for searing 
& braising: 



Ideally, you want to choose a pan 
for these recipes that will hold all the 
pieces of meat, chicken, or fish in 
a snug but not overlapping layer. 
A deep 1 0- or 1 2-inch skillet (2 1 / 2 to 
4 inches deep) is usually perfect. If 
it comes with a lid, great; otherwise, 
use foil. But if the pan is just right for 
braising, it might be too tight for 
searing all the meat at once — the 
pieces need some elbow room while 
searing or they'll steam rather than 
brown. For these recipes, I find that 
the beef and chicken need to be 
seared in batches, but I can usually 
get away with searing the halibut 
and pork all at once. 



Beer-Braised Sirloin Tips 
with Mushroom Sauce 

Serves four. 

Sirloin tips are a great choice for a 
quick braise, as they're full of flavor 
and will have a pleasantly chewy tex- 
ture after 20 minutes of cooking (fur- 
ther cooking would toughen them). 
Some grocers mistakenly label tri-tip 
steak as sirloin tips. You'll recognize 
real sirloin tips (also called loin flap 
meat) by the marbling. If the cut 
looks lean, ask your butcher if it's 
truly loin flap meat. 

1 teaspoon dry mustard 

1 teaspoon light brown sugar 

Vi teaspoon dried thyme leaves, 

crushed 
Vi teaspoon ground ginger 
Vi teaspoon sweet paprika 
Kosher salt 

1 Vj pounds sirloin tip steaks, 
% to 1 inch thick 



Vi pound fresh mushrooms, 

preferably a mix of half shiitakes 
and half cremini 

2 tablespoons olive oil or 
vegetable oil 

2 tablespoons unsalted butter 

4 scallions, thinly sliced, white and 
light green parts separated from 
dark green parts (save both) 

1 cup dark ale or porter beer 
(I like Beck's Dark) 

2 teaspoons Worcestershire sauce 

Mix the mustard, brown sugar, 
thyme, ginger, paprika, and 1 tea- 
spoon salt in a small bowl until 
well combined. Coat both sides 
of the steaks with the spice mix. 

Remove and discard the stems 
from the shiitakes, if using, and trim 
the stem ends from the cremini. 
Wipe all the mushrooms clean and 
slice them Va inch thick. 

Heat the oil in a large skillet 
over medium-high heat. When the 
oil is shimmering, add half the 
steaks and sear them until nicely 
browned, 2 to 3 minutes per side 
(the steaks will brown quickly 
because of the sugar in the spice 
mix). Transfer to a plate and repeat 
with the remaining steaks. 

Reduce the heat to medium, add 
1 tablespoon of the butter to the 
pan, and let it melt. Add the mush- 
rooms, the scallion whites, and 
V4 teaspoon salt and cook, stirring 
occasionally with a wooden spoon, 
until the mushrooms soften and 
brown, 4 to 6 minutes. Pour in the 
beer and Worcestershire. Scrape 
the bottom of the pan with the 
spoon, raise the heat to medium 
high, bring to a boil, and cook, 
uncovered, until the liquid is re- 
duced by half, about 4 minutes. 
Return the steaks and any accumu- 
lated juices to the pan, cover tightly 
with a lid or foil, and reduce the heat 
to a low simmer. Braise, turning the 
steaks after 8 minutes, until tender 
and just cooked through (they 
should be easy to slice with a paring 
knife), about 16 minutes total. 
Transfer the steaks to a cutting 
board and slice them thinly. Cut the 
remaining 1 tablespoon butter into 
four pieces and swirl them into the 
sauce. Stir in the scallion greens 
and taste for seasoning. Serve the 
steak slices topped with the sauce. 

Serving suggestion: Serve with 
buttery mashed potatoes. 
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While these stovetop braises simmer, 
you'll have just enough time to make 
a side dish of rice or pasta. 




Halibut Braised in a 
Tomato-Fennel Broth 

Serves four. 

The season for Atlantic and Pacific hal- 
ibut runs from around April to December. 
If you can't find halibut at your local fish- 
monger, try another thick, mild whitefish 
like cod, haddock, or even monkfish. 

IV2 pounds skin-on halibut fillet, cut into 
four even portions, rinsed, and dried 

Kosher salt and freshly ground black 
pepper 

3 tablespoons olive oil 

1 bulb fennel, trimmed, quartered, cored, 
and thinly sliced lengthwise 

2 cloves garlic, minced 

Vi cup dry white wine (like Sauvignon 
Blanc) 

14V 2 -ounce can diced tomatoes, with 
their juices 

3 tablespoons chopped fresh basil or 
flat-leaf parsley 

Season the fillets with salt and pepper. 
Heat 2 tablespoons of the olive oil in a 
large skillet over medium-high heat. When 
it shimmers, add the fillets, skin side up, 
and sear until just golden brown, about 

4 minutes. Flip and sear the skin side 

for 4 minutes. Transfer the fillets to a plate; 
if the skin sticks to the pan, discard it. 

Add the remaining 1 tablespoon oil 
and the sliced fennel to the pan, season 
with salt and pepper, and cook, stirring 
occasionally, until softened somewhat 
and browned in spots, about 4 minutes. 
Stir in the garlic and cook for 1 minute. 
Pour in the wine, immediately cover the 
pan tightly with a lid or foil, reduce the 
heat to medium, and simmer briskly until 
the fennel is tender, about 8 minutes. 
(Check halfway through; if the fennel is 
dry, add 2 to 3 tablespoons water). Stir in 
the tomatoes and their juices, V2 cup 
water, and 2 tablespoons of the herbs. 
Cover and simmer for another 5 minutes. 
Taste the broth for salt and pepper. 

Return the halibut to the pan, settling 
the pieces skin side down into the broth, 
and pouring over any accumulated juices. 
Cover tightly and simmer until the halibut 
is cooked through, about 4 minutes. 
Carefully lift out the halibut; taste the 
sauce and season if necessary. Serve the 
fish in shallow bowls with the sauce 
spooned over and around it. Garnish with 
the remaining 1 tablespoon herbs. 

Serving suggestion: Serve over 
linguine or orzo tossed with herbs and 
olive oil. 



Molly Stevens, a contributing editor to Fine Cooking, is the author of a forthcoming book on braising. ♦ 
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weeknight idea 



by Arlene Jacobs 



Swiss Chard 



You might not realize how easy it is to turn those colorful bunches 
of Swiss chard leaves you see in the produce aisle into delicious 
weeknight side dishes. Swiss chard is a lot like spinach, only 
slightly sturdier, so I use an easy three-step method to soften its tex- 
ture slightly. First I remove the stem and cut the leaves into manage- 
able pieces. I saute the leaves quickly in a little oil until they wilt, and 
then I cover them to steam briefly. I add a flavorful aromatic like gar- 
lic, along with a bit of salt and red chile flakes, and I have a side dish 
that I can serve with everything from roasted chicken to steamed fish. 

This basic method is plenty satisfying, but Swiss chard is so versatile 
that I often add different flavors to it to match my mood and the other 
food I'm serving for dinner. These flavor additions consist of a few 
pantry ingredients that you can quickly prepare before sauteing the 
chard. Just pick your favorite flavors, get them ready to go, and follow 
the basic cooking method. Be sure to read both the recipe and the 
flavor addition before starting so you'll know when to make the addi- 
tions and, in some cases, substitutions to the basic recipe. 



Follow this basic method... 



Sauteed Swiss Chard 

Serves four. 

2 pounds Swiss chard (from 

about 2 bunches) 
2 tablespoons extra-virgin 

olive oil 
2 teaspoons finely chopped 

garlic (from about 4 cloves) 
Kosher salt 

Pinch crushed red chile flakes 

Fill a sink with cold water and 
wash the Swiss chard to remove 
any grit. Transfer to paper 
towels and let dry for a couple 
of minutes (it's fine if a little 
water clings to the leaves). 



them in half crosswise to get 
4- to 6- inch pieces. 



2, 



Heat the oil in a large skillet 
over medium-high heat for 
1 minute. Working in batches, 
pile the Swiss chard into the pan, 
turning and tossing gently until 
the leaves begin to wilt and turn 
glossy. Add a new batch of 
leaves as the previous batch 
wilts and makes room for more. 



3. 



1 



■ Remove the thick part of 
each stem by cutting a V-shaped 
notch partway into the leaf. 
Split each leaf in half lengthwise 
by slicing down the center rib. 
Stack the halved leaves (in 
batches if necessary) and cut 



When all the chard is wilted, 
sprinkle in the garlic and a little 
salt and toss well. Lower the 
heat to medium low, cover, and 
cook for 4 minutes. Remove the 
lid, raise the heat to high, add 
the chile flakes, and continue to 
cook for 2 minutes so that much 
of the liquid evaporates; the 
leaves should be tender but not 
overly soft. Serve immediately. 
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. . .and give it a twist with a flavor addition 



SLIVERED ALMONDS 
& BROWNED BUTTER 

2 tablespoons unsalted butter 
Va cup slivered almonds 

1 teaspoon fresh lemon juice 

2 tablespoons finely chopped 
shallots 

In a small saute pan or sauce- 
pan, melt the butter over medium 
heat. Add the almonds, reduce 
the heat to medium low, and 
cook, stirring often, until the nuts 
are golden and the milk solids in 
the butter turn a nutty brown. 
Remove from the heat and stir in 
the lemon juice. Keep warm. 

Make the basic sauteed 
Swiss chard, replacing the garlic 
in the recipe with the shallots. 
Sprinkle the almonds and butter 
over the finished chard and 
serve immediately. 



SUN-DRIED TOMATOES 
& FETA 

6 oil-packed sun-dried tomato 
halves, drained and cut into 
thin strips 
Vb cup feta cheese, crumbled 
Vi teaspoon lightly chopped 
fresh thyme leaves 

Combine the sun-dried toma- 
toes, feta, and thyme in a bowl. 
Make the basic sauteed Swiss 
chard, add the feta mixture at the 
end, toss, and serve immediately. 




ASIAN-STYLE WITH GINGER 
& PEANUTS 

1 tablespoon minced fresh 
ginger 

Vi red bell pepper, cut into 
very thin strips 

1 teaspoon granulated sugar 
Vt cup unsalted roasted shelled 

peanuts, coarsely chopped 

Make the basic sauteed Swiss 
chard, but add the ginger, red 
bell pepper, and sugar at the 
same time as the garlic. At the 
end, sprinkle with the peanuts 
and serve immediately. 

GREMOLATA (LEMON-GARLIC) 

2 teaspoons finely grated lemon 
zest (from about 1 lemon) 

1 small clove garlic, very finely 
chopped 

2 tablespoons minced fresh 
flat-leaf parsley 

Combine the lemon zest, garlic, 
and parsley in a bowl. Make the 



basic sauteed Swiss chard, add 
the mixture (called gremolata) 
at the end, toss, and serve 
immediately. 

ANCHOVIES, PARMESAN 
& BREADCRUMBS 

6 anchovy fillets, drained 

and minced 
Va cup freshly grated 

Parmigiano Reggiano 
Vi cup fresh breadcrumbs, 

toasted 

Make the basic sauteed Swiss 
chard. Add the anchovies and 
Parmigiano at the end and toss. 
Sprinkle with the toasted bread- 
crumbs and serve immediately. 



Arlene Jacobs is a freelance food 
writer and a chef-instructor at 
the French Culinary Institute in 
New York City. ♦ 
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Vegetable Gratins 




he aromatics 

to concentrate their 
flavor. Leeks, garlic, 
onions, shallots — 
even apples taste 
richer and sweeter 
after browning. 



add flavorful liquids 

like apple cider or 
sherry to the saute 
pan, along with 
broth and cream, j 
to deglaze the 
aromatics and tf 
infuse the liquids. " 



The secret to making 
a memorable side dish 
is layering the flavors 




include potatoes 



in the mix of 
vegetables to add 
structure to the 
gratin; use your 
hands to toss the 
vegetables with the 
aromatics, liquids, 
and cheese. 



make a crunchy topping* 

of coarse bread- 
crumbs (use a 
rustic loaf), melted 
butter, and a little 
more cheese. 




Equally at home with 
the Thanksgiving 
turkey or sauteed 
pork chops, this sweet 
butternut-apple gratin 
can take a spicy turn 
if you slip in a bit of 
sliced turnip. 
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on the Side 




by Susie Middleton 

Having a versatile side dish like a vegetable gratin in your 
repertoire is handy this time of year. When you dress up fall 
vegetables with lots of flavorful ingredients and bake them 
with a golden crumb topping, suddenly you've got something 
special. A gratin is the perfect thing to serve with a nice 
rib roast, and it's a natural for Thanksgiving — you can pretty 
much rest assured that everyone from Uncle Harry to Cousin Car- 
lotta will love it. And with a big salad, a gratin makes a good Sunday 
night supper, too. 

To make a gratin that really is that good, you need to remember a 
few tips. Baking vegetables (unlike roasting them) isn't necessarily 
the greatest way to draw out their flavor, so if you're going to pack 
them tightly into a casserole, you've got to add flavor. First, saute 
aromatic ingredients like garlic and onions to bring out their sweet- 
ness. Next, deglaze the saute pan to infuse your liquids with the fla- 
vor of the sauteed aromatics. Then spike the liquid with even more 



Butternut Squash, 
Potato Gratin with 

Serves eight as a side dish. 

FOR THE TOPPING: 

1 Vi cups coarse fresh 

breadcrumbs (from an 
airy, crusty loaf like 
ciabatta) 

2 tablespoons unsalted 
butter, melted 

Kosher salt 

3 ounces (% cup) grated 
sharp Cheddar 

1 teaspoon fresh thyme 
leaves 

FOR THE GRATIN: 
Vt cup unsalted butter, plus 
Vi teaspoon for the dish 

2 cups sliced leeks (white 

and light green parts of 
3 medium leeks), 
thoroughly washed 
Kosher salt 

% cup plus 3 tablespoons 

apple cider 
Vi cup plus 3 tablespoons 

heavy cream 
2 teaspoons chopped 

fresh thyme leaves 
Freshly ground black 

pepper 
2 crisp, firm apples, such 

as Golden Delicious 

or Braeburn (about 

14 ounces total), 

peeled, cored, and 

thinly sliced 
12 ounces butternut 

squash from the neck 
2 medium Yukon Gold 

potatoes (12 ounces 

total) 

Make the topping: Com- 
bine the crumbs, melted 
butler, and a pinch of salt 
in a bowl. Mix in the 
Cheddar and thyme. 

Prepare the gratin: Heat 
the oven to 350°F. Rub 
a shallow 2-quart gratin 
dish with Vfe teaspoon of 
the butter. 

Cook the leeks: Melt 
the 2 tablespoons butter 
in a small (preferably non- 
stick) saucepan over 
medium heat. Add the 
leeks and a big pinch of 
salt. Cook, stirring fre- 
quently, until well softened 



Apple, Leek & 
a Cheddar Crust 

and lightly browned (the 
pan will be dry), 1 to 
1 5 minutes. Add % cup 
of the cider and simmer 
for 2 minutes to reduce it 
slightly. Add VI cup of the 
cream, the chopped 
thyme, a pinch of salt, a 
few grinds of pepper, and 
stir well; set aside. 

Cook the apples: In 
a large nonstick skillet, 
melt the remaining 2 table- 
spoons butter over 
medium heat. Turn the heat 
to medium high, add the 
apple slices, and cook, 
gently flipping and stirring, 
until most of the slices are 
browned and limp but not 
falling apart, about 10 min- 
utes. Add the remaining 
3 tablespoons cream and 
3 tablespoons cider. Stir 
and let the liquids reduce 
slightly for a few seconds; 
remove from the heat. 

Assemble and bake the 
gratin: Peel the squash 
neck, cut it into quarters 
lengthwise, and cut them 
across into thin slices. 
Peel the potatoes, cut 
them in half, and cut them 
across into thin slices. In 
a large bowl, combine the 
squash slices, the potato 
slices, the leek mixture, the 
apple mixture (scrape the 
pans well), and a scant 
2 teaspoons salt. Using a 
rubber spatula, mix gently 
but thoroughly. Scrape the 
mixture into the prepared 
gratin dish, smoothing and 
pressing until evenly dis- 
tributed. Cover with the 
breadcrumb topping. 

Bake until the crust is 
deep golden brown, the 
juices around the edges 
have subsided, and the 
crust is dark brown around 
the edges, about 1 hour. 
Let rest for 1 5 to 20 min- 
utes before serving. 
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flavor by mixing in fresh herbs or bold-flavored ingre- 
dients such as mustard or horseradish. 

The liquids you choose can also boostthe flavor of your 
gratin. I like a combination of chicken broth and a little 
heavy cream. Cream is a great flavor carrier, so even if you 
decide to cut back on the quantity (and use more broth to 
compensate), don't be tempted to leave it out altogether. 
For a little more interest, I sometimes spike the broth and 
cream with apple cider, dry sherry, or another dry wine. 

The other secret to a successful fall gratin is using a 
little bit of potato. I find that gratins made with all 
squash or all sweet potato (or even a combination of root 
vegetables) lack structure without the potato, which 
holds together well when cooked and adds a bit of starch 
to the cooking liquid. Finally, don't forget the buttery 
crumb topping for the crunchy contrast. 

Sweet Potato-Russet Potato Gratin 
with Horseradish & a Dijon Crust 

Serves eight as a side dish. 



FOR THE TOPPING: 

1 Vi cups coarse fresh 

breadcrumbs (from an 
airy, crusty loaf like 
ciabatta) 

2 tablespoons unsalted 
butter, melted 

Kosher salt 

1 tablespoon Dijon mustard 

2 tablespoons grated 
Parmigiano Reggiano 

2 teaspoons chopped 
fresh flat-leaf parsley 

FOR THE GRATIN: 

2 tablespoons unsalted 

butter, plus Vi teaspoon 

for the dish 

1 cup thinly sliced shallots 
(from 6 to 7 large) 

Kosher salt 

% cup heavy cream 

% cup homemade or 

low-salt canned 

chicken broth 

2 tablespoons prepared 
horseradish 

Freshly ground black 

pepper 
1 russet potato (12 ounces) 
1 sweet potato (12 ounces) 
1 /3 cup grated Parmigiano 

Reggiano 

Make the topping: Com- 
bine the breadcrumbs, 
melted butter, and a pinch 
of salt in a bowl. Mix in the 
mustard and then the 
Parmigiano and parsley. 

Prepare the gratin: Heat 
the oven to 350°F. Rub 



a shallow 2-quart gratin 
dish with Vi teaspoon of the 
butter. Melt the 2 table- 
spoons butter in a small 
saucepan over medium 
heat. Add the shallots and 
a big pinch of salt; cook, 
stirring frequently, until 
softened, limp, and some- 
what golden. Whisk to- 
gether the cream, broth, 
and horseradish; add to the 
shallots. Season with salt 
and pepper, stir to combine, 
and take off the heat. 

Assemble and bake the 
gratin: Peel the potato and 
sweet potato, cut each in 
half lengthwise, and slice 
each across into thin half 
moons. In a large bowl, 
combine the potato and 
sweet potato slices, 2 tea- 
spoons salt, the Parmigi- 
ano, and the shallot cream. 
With a rubber spatula, mix 
gently but thoroughly and 
scrape into the prepared 
gratin dish, smoothing and 
pressing until evenly dis- 
tributed. Cover with the 
breadcrumb topping. 

Bake until the crust is 
deep golden brown, the 
juices around the edges 
have subsided, and the 
potatoes are tender when 
pierced with a fork, about 
1 hour. Let rest for 1 5 to 
20 minutes before serving. 





i 




A kick of horseradish 
and mustard makes 
this gratin a perfect 
foil to baked ham or 
a rib roast. 



Make-ahead tips 



If you don't want to make the entire gratin all at once, you 
can do several things ahead. The aromatic ingredients 
can be chopped and cooked, and the liquids can be com- 
bined and held in the refrigerator for several hours. You 
can also make your breadcrumbs and grate your cheese 
a day ahead. If you want to assemble the whole dish a few 
hours ahead, just be sure that the cooked components 
are completely cooled to room temperature before mixing 
with the vegetables. Refrigerate the assembled gratin 
without the topping and remove it 45 minutes before 
baking to get it closer to room temperature. If you've held 
the gratin for several hours, sprinkle an extra tablespoon 
or two of chicken broth across the top. Just before pop- 
ping it in the oven, make the crumb topping and put it on. 
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Red Potato, Cabbage, Bacon 
& Gruyere Gratin 

Serves eight as a side dish. 



FOR THE TOPPING: 
4 strips thick-cut bacon, 
diced 

1 Vi cups fresh coarse 

breadcrumbs (from 
an airy, crusty loaf like 
ciabatta) 

2 tablespoons unsalted 
butter, melted 

Kosher salt 

FOR THE GRATIN: 

3 tablespoons unsalted 
butter, plus Vi teaspoon 
for the dish 

10 ounces Savoy cabbage, 

chopped (about 5 cups 

of roughly %-inch 

pieces) 
Kosher salt and freshly 

ground black pepper 
1 heaping tablespoon 

minced garlic 
% cup homemade or 

low-salt chicken broth 
Vi cup heavy cream 
1 Vi pounds red potatoes 

(4 medium), unpeeled 
3 ounces grated Gruyere 

Make the topping: In a 

large saucepan, cook the 
diced bacon over medium 
heat until very crisp. With a 
slotted spoon, transfer the 
bacon to a plate lined with 
paper towels. Pour the fat 
out of the skillet and re- 
serve the skillet (don't 
clean it). Mix the bread- 
crumbs with the melted 
butter until well combined; 
add a pinch of salt and the 
bacon bits and set aside. 

Prepare the gratin: 

Heat the oven to 350°F. 
Rub a shallow 2-quart 
gratin dish with Vi tea- 
spoon of the butter. 



Over medium-low heat, 
melt the 3 tablespoons 
butter in the pan in which 
the bacon was cooked. 
Scrape the browned bits 
from the bottom of the pan 
as the butter melts. Add 
the cabbage and season 
with about Va teaspoon salt 
and some pepper. Turn the 
heat to medium and cook, 
stirring frequently, until the 
cabbage is wilted and 
beginning to brown, 4 to 
5 minutes. Add the garlic, 
stir, and cook until fragrant, 
about 1 minute. Add the 
chicken broth and the 
cream, stir and scrape 
the pan, and remove from 
the heat. 

Assemble and bake 
the gratin: Cut the pota- 
toes in half lengthwise 
and slice the halves thinly. 
Put the potatoes in a 
large bowl with a scant 
2 teaspoons kosher salt 
and a few grinds of 
pepper. Add the cabbage 
mixture, scraping the pan 
well. Add the Gruyere and, 
using a rubber spatula, 
mix gently and thoroughly. 
Scrape the mixture into 
the prepared gratin dish, 
smoothing and pressing 
until evenly distributed. 
Cover with the bread- 
crumb topping and bake 
until the top is well 
browned and the potatoes 
pull away from the edges 
and are just tender enough 
to poke through with a 
fork, about 1 hour. Let cool 
for 1 5 to 20 minutes be- 
fore serving. 



Susie Middleton is the editor of Fine Cooking. ♦ 



Reheating notes 

Transfer any leftovers t o a 
smaller ovenproof dish that's 
just big enough to hold them, 
taking care to keep the crust 
on top. Drizzle with a little 
chicken broth, cider, or milk 
and bake, uncovered, at 
350°F until heated through, 
about 30 minutes. 



Serve this hearty gratin 
with roasted chicken, 
sausages, or pork. 





A Foolproof Method for 



In my opinion, all homemade apple pies are good, but a tartc latin is a cut above 
the rest. It's an upside-down caramelized apple tart, with big. juicy chunks of 
apple — actual apple halves, in fact — and you get the addictively delicious flavor 
of caramel, cooked right into the apples, with a little more spooned on top. Al- 
though the crust of a tarte Tatin (pronounced tart ta-TAN) isn't the first thing you 
notice, it's an important foil for the apples, providing a buttery, (laky platform. 



by Martha Holmberg 



(Continued on p 6S) 





tips for getting 
the apples 
just right 

1 The butter-sugar mixture will 
look sandy before the sugar melts 
completely. Just keep stirring 
gently to help it along. 



JLi The caramel will turn very 
glossy once the sugar has melted. 
For the best flavor, cook it until it's 
a deep mahogany color — a light 
caramel will make the tarte too 
sweet. The butter will pool on the 
top at this point; that's fine. 



kJA wooden spoon helps hold 
the apples upright. Try to pack 
the apples as tightly as possible, 
but be careful not to let the cara- 
mel splash — it's extremely hot. 



T - The apples must be flipped 
once the bottom half of each one 
has become tender and soaked 
with caramel. Use a fork to coax 
them over. 



kJ The apples will give off lots 
of juice, which blends with the 
caramel into a delicious mix. Pour 
off about a cup into another small 
pan to use for the extra apples. 



\J Simmer a few extra apple 
halves in the apple-caramel so 
that they become tender and cara- 
melized, too. 

7 

/ The apples will shrink as they 
get close to being done. With a 
fork or a spoon, scoot them so 
they're standing up straight and 
are tightly packed together, and 
then insert as many of the extra 
apple halves as you need to make 
a neat, tight arrangement. 

Photos: Scott Phillips 






a rustic crust, 
a daring flip 

1 The crust is supposed to 
look rustic, so there's no need 
for fussy crimping. When the 
apples have cooled to room tem- 
perature, drape the round of 
dough over them and just gently 
tuck the edges around the apples. 



Getting the tarte flipped 
right side up doesn't take skill, 
just a bit of nerve. Let the baked 
tarte cool a few minutes before 
you do this so the juices aren't 
piping hot. Invert a serving plate 
on top of the skillet, hold the two 
together securely, and then flip the 
plate and the skillet over in one 
quick move. 



Pate Brisee 

Yields enough for one tarte tatin. 

6% ounces (1 Vi cups) all- 
purpose flour 

3 tablespoons granulated sugar 

Vi teaspoon kosher salt 

2V2 ounces (5 tablespoons ) 
unsalted butter, cut into 
small cubes 

1 large egg yolk 

Vi teaspoon pure vanilla extract 

2 to 3 tablespoons cold water 

Put the flour, sugar, and salt in a 
food processor and whirl to 
blend. Add the butter and pulse 
until the mixture looks like fine 
meal. In a cup or small bowl, 
whisk together the egg yolk, the 
vanilla, and 2 tablespoons of 
the water. Add this to the flour 
and butter and pulse for a few 
seconds, just long enough to let 
the dough pull together; add 
a little more water if needed. 
Dump the dough onto a lightly 
floured surface and work it with 
the heel of your hand, pushing it 
away from you and then gather- 
ing it up with a dough scraper, 
until the dough is very pliable. 
Press the dough into a ball, 
cover with plastic wrap, and chill 
until firm, 15 to 30 minutes. 




Tarte Tatm is like a caramel apple lor 
grownups — sweet but with an edge. 
A dollop of creme fraiche or a scoop 
of vanilla ice cream makes an 
excellent counterpoint. 
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I learned to make tarte Tatin 



when I went to cooking school 
in France, and I've been enjoy- 
ing making it ever since, teach- 
ing it in cooking classes and 
making it for dinner guests. 

Tarte Tatin is wonderful to serve to 
guests because either they know it and 
adore it, or they've never heard of it 
before and they fall in love with it right 
at your dinner table. 

It isn't hard to make, but it isn't the 
easiest dessert to make, either. Cara- 
melizing the apples takes some time — 
half an hour or so for the batch — and 
each time you make it, the apples be- 
have just a little bit differently, giving 
off more or less juice depending on the 
season and the variety. 

Frankly, I've never been able to fig- 
ure out which season and which variety 
of apple works best — I just pick an apple 
and go for it, because the method that 
I've developed over the years handles 
the two main challenges presented 
by fickle apples: too much shrinkage, 
which would make your tarte look 
slumpy, and too much caramel, which 
would make the final tarte soggy and 
too sweet. 

Here's what I do to handle the chal- 
lenges: During the cooking process, 
I pour off some of the apple juice and 
caramel mixture from the skillet into a 
separate pan, in which I simmer some 
extra apple halves so that they get cara- 
melized also. I then insert those extra 
apples into the gaps that form as the 
apples in the skillet shrink and collapse, 
making the whole formation really 
pretty, with concentric circles of plump, 
shiny apples. I keep cooking the left- 
over caramel so that it gets thick and 
syrupy, and then I use it to brush onto 
the finished tarte and to pass as a sauce. 



Classic Tarte Tatin 

Serves eight to ten. 

A good time to make your pastry is while 
the applesare cooking. 

5 to 6 pounds tart apples (I like 

Braeburns, Jonathans, Honeycrisps, 
Jonagolds, or Fujis) 

7 tablespoons unsalted butter 

% cup granulated sugar 

Vs teaspoon kosher salt 

Pate Brisee (recipe at far left), chilled 

Creme fraiche or vanilla ice cream 
for serving 

Peel, halve, and core the apples, being 
sure to get the stem and flower ends 
clean. In a heavy ovenproof 10-inch 
skillet or a tarte Tatin pan (see Where to 
Buy It, p. 90), melt the butter, add the 
sugar and cook over medium heat until 
the sugar begins to melt around the 
edges. Stir gently with a wooden spoon 
to help the sugar melt completely and 
then let the mixture cook over medium- 
low heat until it reaches a deep 
mahogany-colored caramel; if using a 
dark pan, be sure to lift some caramel 
out with a spoon to check the color. 
The butter will pool on the top— that's 
fine. As soon as the caramel is the right 
color, take the pan off the heat. 

Set aside four of the apple halves 
and arrange the remaining ones in the 
pan in concentric circles, standing them 
upright on their narrowest end and 
packing them in as tightly as possible 
(they'll shrink as they cook). Try to make 
the rows look neat. 

Return the pan to medium heat, in- 
creasing to medium high as the apple 
juices begin to flow— the liquid should 
bubble gently. Rotate the pan occasion- 
ally in case there are any hot spots. Use 
your sense of smell: If you start to smell 
burnt sugar, immediately turn down the 
heat. When the bottom halves of the 
apples are caramelized and slightly 
tender, flip each one over with a fork and 
continue cooking. 

About this time, there should be a lot 
of juice in the pan and the apples will 
likely have shrunk and be slumping a bit. 
Carefully take the pan from the heat and, 
holding the apples back with a spatula, 



pour off Vi to 1 cup of caramel and juice 
into a small saucepan (pour off more if 
necessary; you should have about an 
inch of liquid left in the skillet). Return 
the skillet to the heat and continue 
cooking. Add the reserved apples to the 
caramel in the smaller pan and cook over 
medium-high heat until they're caramel- 
ized, about 10 minutes, turning them 
frequently as necessary. 

With a rubber spatula or a wooden 
spoon, push the apples in the skillet so 
they're tightly packed and upright again; 
there will be gaps. Holding them in posi- 
tion, transfer an apple half from the small 
pan and slide it, wider end down, into a 
gap; repeat with as many apple halves 
as will fit nicely; reserve the juice in the 
pan. Continue cooking the apples in the 
skillet until they're tender and thoroughly 
caramelized, inserting another apple half 
if necessary. The total cooking time 
could take 35 minutes or more. 

Take the skillet off the heat and let 
cool to room temperature. If there's 
more than about V2 inch of liquid remain- 
ing in the pan, carefully pour off the 
excess into the small saucepan. 

Heat the oven to 375°F. Roll the 
chilled pate brisee dough into a round 
about 1 inch larger than the pan; the 
dough should be about Va inch thick. Roll 
the round of dough onto the rolling pin 
and transfer it to the skillet, gently drap- 
ing the dough over the apples. Tuck and 
fold the edge of the dough under to make 
a rim. Put the skillet in the middle of the 
oven. (Put a baking sheet on the rack 
below to catch any overflowing juices.) 
Bake until the crust is a rich brown and 
looks crisp, about 25 minutes. 

Take the tarte out of the oven and let 
it cool for about 1 5 minutes. If more 
juice accumulates, carefully pour off 
most of it into the saucepan and then 
invert a large plate on top of the pan, 
flip the pan and plate over in one quick 
move, and lift off the pan. Simmer the 
reserved caramel and juices until thick 
and syrupy and then spoon them over 
the finished tarte or serve alongside. 
Serve the tarte warm or at room temper- 
ature with creme fraiche or vanilla ice 
cream. Leftovers are best eaten within 
a day or so; don't refrigerate. 



Martha Holmberg is Fine Cooking's publisher. ♦ 
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Using Up the Turke 

Look forward to the day after Thanksgiving, when you 




Getting the most from the turkey 

The best way to deal with a big leftover turkey is to divide and conquer it. Here's a plan: 



Thanksgiving turkeys don't 
come small — there's 
always some left over. 
And while I like the chal- 
lenge of concocting delicious 
meals with good leftovers, the 
lingering carcass of a turkey 
had always stumped me. Every 
time I would open the fridge, 
it would be there, looming, a 
constant reminder that I had 
to do . . . something. 

But last year, rather than 
serving a second round of 
warmed-up meat and gravy and 
a sandwich or two, I decided to 
do something different. Turkey 
is mild, so I matched it with 
fresh, assertive flavors like mint, 
ginger, lime, and saffron. I made 
a light, clean turkey stock that 
I used for a delicate version of 
turkey soup, as well as for a 
flavorful braise. I used the rest 
of the meat for tasty turkey 
cakes and a beautiful salad. 

The recipes that follow stand 
on their own but provide an 
antidote to traditional Thanks- 
giving dishes, many of which 
tend to be quite rich. They're 
so good that you may, like me, 
roast a slightly bigger bird 
this year just to guarantee 
enough leftovers to make these 
great dishes. 



TRANSFER the stuffing from 
the inside of the carcass to a 
shallow baking dish to reheat 
and serve as a side dish later. 

BREAK the carcass down 
into manageable pieces by 
removing the legs and wings 
first, and any breast meat 
that remains. 

SEPARATE the meat from 
the bones, and be sure to 
take the tough tendons out of 
the legs. Remember to remove 
and reserve those two tasty 
nuggets of meat (called the 
"oysters") that are set in the 
turkey's lower back. 



DIVIDE the turkey meat into 
portions. Keep some for 
a sandwich if you like, and then 
use the rest in one or more 
of the recipes on pp. 68-70. 
You'll need 2 cups diced meat 
for the salad, 1 Vi cups diced 
for the couscous, 1 cup 
diced for the soup, and 
Vi pound (about 1 cup diced) 
for the cakes. 

STORE the meat wrapped 
well in plastic; it will keep in 
the refrigerator for four days. 
Or freeze well-wrapped 
individual portions for up 
to three months. 



KEEP the carcass, wings, and 
bones to make stock. Wrapped 
well, they'll keep for four days 
in the refrigerator. 

DISCARD all the skin, which 
is never as tasty reheated. 

MAKE a stock with the 
carcass and the remaining 
meat. The stock recipe at right 
yields about 9 cups. You'll 
need 5 cups stock for the 
soup and 3 cups stock for the 
couscous. Save any extra for 
weeknight cooking. 
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Deliciously 

make these refreshing turkey dishes 



by Jennifer McLagan 



TASTY FRITTERS 






Turkey Stock 

Yields about 9 cups. 

Stock from roasted bones will be 
more subtle than that made from 
raw bones and meat, but it lends 
good background flavor to lighter 
soups and braises. This stock 
freezes well (portion it into 
smaller containers for easy thaw- 
ing), and turkey stock can, of 
course, always be used in place 
of chicken stock. 



2 tablespoons vegetable oil 
Turkey carcass from a 12- to 

16-pound bird (plus bones 

and wings, if saved) 

1 large onion (unpeeled), halved 

2 ribs celery, scrubbed and 
coarsely chopped 

1 large carrot, scrubbed and 

coarsely chopped 
V* cup brandy 
1 -inch chunk fresh ginger, 

peeled and sliced 
1 bay leaf 
1 sprig fresh thyme 
1 peppercorns 

Position a rack in the middle of 
the oven and heat the oven to 
425°F. Pour the vegetable oil 
into a large flameproof roasting 
pan. Break or chop the turkey 
carcass into 3 or 4 pieces and 
put it in the roasting pan, along 
with the onion, celery, and carrot. 
Roast for 30 minutes, stirring 
two or three times to ensure 
even browning. Transfer the 



turkey and vegetables to a large 
stockpot. Pour off and discard 
any fat from the roasting pan, 
set the pan over medium heat, 
and add the brandy. Stir with 
a wooden spoon, scraping up 
all the browned bits from the 
bottom of the pan. When the 
mixture is bubbling, pour the 
drippings into the stockpot. 
Add the ginger, bay leaf, thyme, 
and peppercorns to the pot. 
Add about 1 2 cups cold water 
(or enough to almost cover the 
turkey pieces). Bring to a 
simmer, skim any foam that rises 
to the top, and then reduce the 
heat to a very slow simmer. 
Simmer for 2 hours (if you used 
more than 1 2 cups water, you 
may need to boil it down a bit 
further for flavor). Strain into a 
large bowl, cool, and refrigerate 
overnight. The next day, skim 
the fat from the top of the stock 
and then portion it as you like. 



More ideas 
for using 
up turkey 

•> For an exotic twist 
to a turkey on rye 
sandwich, add some 
wasabi to the 
mayonnaise. 

❖ Use the turkey stock 
for poaching vege- 
tables or chicken, 
or instead of cream 
in a pasta sauce. 

❖ For an easy stir-fry, 
combine cremini 
mushrooms, red 
onions, and snow 
peas; toss in diced 
turkey at the end 
to keep it from 
drying out. 

❖ For a quick and 
soothing soup, toss 
some slivered turkey 
into simmering stock 
along with boiled 
egg noodles, some 
chopped parsley, and 
a squeeze of lemon. 

❖ For a Vietnamese- 
style wrap, roll 
shredded turkey, 
fresh mint, chile 
sauce, and fresh lime 
juice in rice paper. 
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Turkey & Fall Vegetables in a Saffron -Scented Broth with Couscous 

Serves four. 



Couscous is traditionally served 
with harissa, a chile sauce. In- 
stead, I use the Indonesian chile 
paste sambal oelek, which is a 
good substitute and available in 
Asian markets (or see p. 90 for 
sources), or you can substitute 
a few shakes of hot sauce. This 
recipe is easily doubled. 

Generous pinch saffron threads 
'A teaspoon ground turmeric 
3-inch long cinnamon stick 
1 fresh hot red chile (like a 

serrano), cored, seeded, and 

quartered 
3 cups turkey stock (see the 

recipe on p. 67) 

1 medium red onion, root end 
left intact, cut into wedges 
about % inch thick at the 
widest side 

2 medium carrots, peeled and 
cut into 1 Vi x%-inch sticks 

2 medium parsnips, peeled and 
cut into 1 Vi x%-inch sticks 

1 cup peeled, diced butternut 
squash (1-inch dice) 

2 medium zucchini, cut into 
1 1 /2X%-inch sticks 

8 ounces plum tomatoes (about 
2 large), peeled, seeded, and 
cut into 1-inch dice 



15-ounce can chickpeas, rinsed 

and drained 
Kosher salt 

1 V2 cups diced cooked turkey 

(Vi-inch dice) 
V4 cup golden seedless raisins 
Vi cup lightly packed fresh 

cilantro leaves 
2 tablespoons unsalted butter 
8 ounces (1 Vi cups) couscous 
Sambal oelek (Indonesian 

chile paste) or hot sauce 

In a dry, small Dutch oven over 
medium heat, toast the saffron 
for 1 minute or until fragrant. 
Stir in the turmeric, cinnamon 
stick, chile, and stock; bring to 
a boil over high heat. Reduce 
the heat, cover, and simmer for 
1 minutes. Add the onion, 
carrots, parsnips, and squash; 
continue simmering, covered, 
for 1 minutes. Add the zucchini 
and tomatoes, 
cover, and simmer 
until all the vege- 
tables are just ten- 
der, about another 
5 minutes (you may 
need to raise the 
heat to return the 
broth to a simmer). 
When the vege- 



Keep the vegetables 
chunky and about 
the same size so 
they'll be done at 
the same time. 



tables are tender, stir in the 
chickpeas, Vj teaspoon salt, 
the turkey, raisins, and cilantro. 
Remove the pot from the heat 
and let sit covered until the last 
ingredients you added have 
been heated through, about 
5 minutes. Adjust the seasonings 
if needed. 

Meanwhile, make the cous- 
cous. In a medium saucepan 
over high heat, bring 1% cups 
water to a boil, along with 1 tea- 
spoon salt and 1 tablespoon of 
the butter. Stir in the couscous, 
cover tightly, remove from the 
heat, and let sit for 5 minutes. 
Cut the remaining 1 tablespoon 
butter into small pieces and 
scatter them over the couscous. 
Cover and let sit for 3 minutes. 
Fluff with a fork. 

To serve, mound a large 

spoonful of the 

couscous into a 
shallow soup bowl 
and ladle the turkey, 
vegetables, and 
broth over it. Serve 
with the sambal 
oelek on the side. 
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Turkey & Blue Cheese 

Serves four. 

1 like this with Belgian endive, 
but romaine hearts work, too. 

FOR THE SALAD: 

2 cups Vi-inch diced cooked 
turkey (about 12 ounces) 

1 cup thinly sliced celery 

hearts, including leaves 
Va cup toasted sliced almonds 

1 sweet apple (I like Mutsu or 
Fuji), cored and cut into 
VHnch dice 

2 ounces creamy blue cheese 
(try Roquefort or Maytag 
Blue), crumbled (about 

Vb cup) 
1 large Belgian endive, 
separated into spears 



Salad with Tarragon-Mustard 

FOR THE VINAIGRETTE: 
2 teaspoons finely chopped 

fresh tarragon 
2 teaspoons grainy Dijon 

mustard 
2 tablespoons tarragon vinegar 
6 tablespoons olive oil 
V* teaspoon kosher salt; more 

to taste 
Freshly ground black pepper 



In a large bowl, toss together 
the turkey, celery, almonds, and 
apple. Add the blue cheese. 
Whisk together the vinaigrette 
ingredients; taste and adjust 
the seasonings. Pour over the 
turkey mixture and toss well; 
taste and adjust the season- 
ings. Serve with the endive 
spears on the side. 





Turkey Soup with Ginger, Lemon & Mint 



Yields 5 cups; serves four. 

The combination of ginger, 
lemon, and mint gives this soup 
a light, bright flavor. You could 
substitute cooked chicken for 
the turkey. 

3 leeks (white part only), sliced 
V* inch thick (to yield 2 cups) 

4 1 /2 cups turkey stock (see the 
recipe on p. 67) 

2 carrots, peeled and sliced 
V* inch thick 

1-inch chunk fresh ginger, 
peeled and cut into 
matchsticks (to yield about 
2 tablespoons) 

1 cup diced cooked turkey 

2 tablespoons fresh lemon juice 
Vi teaspoon kosher salt 
Freshly ground black pepper 

Vi cup finely shredded fresh 
mint leaves 



Put the sliced leeks in a large 
bowl of cold water and let them 
soak for 1 minutes. Lift them 
out carefully, making sure to 
leave the grit at the bottom of 
the bowl behind, and set aside 
(there's no need to dry them). 
Put the stock and carrots in a 
large saucepan. Bring to a boil, 
reduce the heat, and cover the 
pot. Simmer for 5 minutes and 
then add the leeks and ginger. 
Continue to cook, covered until 
the vegetables are just tender, 
about another 5 minutes. Add 
the diced turkey, lemon juice, 
salt, and pepper. Simmer until 
the turkey is heated through, 
about 2 minutes. Adjust the 
seasonings if needed, add the 
shredded mint, and serve 
immediately. 
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Turkey Cakes with Spicy 

Serves four. 

These are great with a salad for 
lunch. Or you could shape 
smaller patties and serve them 
with drinks. 

Vi pound diced cooked turkey 

(Vi-inch dice) 
2 tablespoons chopped fresh 

cilantro leaves 
1 tablespoon finely chopped 

chives or finely diced scallion 
1 fresh red or green chile (like a 

serrano or jalapeho), cored, 

seeded, and finely diced 

1 cup fresh breadcrumbs 
Grated zest of 1 lime 

2 tablespoons fresh lime juice 

3 tablespoons leftover turkey 
gravy (or heavy cream) 

Kosher salt and freshly ground 

black pepper 
1 egg, separated 
Vi cup fine cornmeal 



Roasted Tomato Salsa 

Vi cup olive oil 
Spicy Roasted Tomato Salsa 
(see the recipe at right) 

Put the diced turkey in a food pro- 
cessor and pulse until very finely 
chopped. Transfer to a bowl and 
add the cilantro, chives or scal- 
lion, chile, breadcrumbs, lime 
zest, lime juice, and gravy or 
cream; mix until well combined. 
Season with % tea- 
spoon salt and pep- 
per to taste. Mix in 
the egg yolk. 

With wet hands, 
mold the mixture 
into eight patties 
V2 inch thick; they 
should only just hold 
together. Cover with 
plastic and refriger- 
ate for 30 minutes. 



tiP 



Totestif the oil is 
hot enough, dip 
an edge of a patty 
into it. The patty 
should sizzle and 
the oil should 
bubble right away. 



Put a baking sheet in the 
oven and heat the oven to 350°F. 
Put the cornmeal in a shallow 
bowl. Whisk the egg white with 
1 tablespoon cold water. Dip the 
patties into the egg white and 
then coat with the cornmeal. 
Heat a large frying pan over 
medium heat; add the olive oil, 
and when it's hot, add the 
patties. Cook on each side until 
golden, about 
2 minutes per side 
(work in batches 
if necessary). Trans- 
fer the patties to 
the heated baking 
sheet in the oven. 
Bake until heated 
through, about 
5 minutes. Serve 
with the roasted 
tomato salsa. 



Spicy Roasted Tomato Salsa 

Yields about 1 cup. 

For a milder sauce, remove the 
chile's ribs and seeds before 
chopping. 

3 large plum tomatoes (about 

12 ounces total), cored 
1 hot red or green chile (like 
serrano), ribs and seeds 
included, finely chopped 
1 tablespoon chopped fresh 

cilantro leaves 
1 tablespoon fresh lime juice 
Vi teaspoon kosher salt 
Freshly ground pepper to taste 



Heat the oven to 400°F. Cut the 
tomatoes in half lengthwise and 
remove the seeds. Set them cut 
side down on a foil-lined baking 
sheet and cook until the skins 
split and the tomatoes soften, 
about 1 minutes. Let them cool 
slightly before removing their 
skins. Put the skinned tomatoes 
in the food processor with the re- 
maining ingredients. Process 
until well blended. Adjust the 
seasonings and serve alongside 
the patties. 



Jennifer McLagan, 
a writer and food 
stylist, lives in 
Toronto. ♦ 
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Wild 





Unlock the flavor and texture with just 
the right amount of cooking 

by Beth Dooley & Lucia Watson 



Wild Ric 



m 

tK Dried Cranberries & Hazelnuts 



Serv&smur to six as a side dish. 



1 cup wild rice, rinsed 

1 tablespoon unsalted butter 
JU cup thinly sliced scallions 

(white part only) 

2 tablespoons finely grated 
orange zest 

Juice of Vi orange (about 

3V4 tablespoons) 
Vi cup dried cranberries, 

coarsely chopped 
Vi cup hazelnuts, toasted and 

coarsely chopped 
Vi teaspoon kosher salt 
Freshly ground black pepper 

Put the wild rice in a medium 
saucepan and cover with water 
by about an inch. Bring the water 
to a boil. Immediately reduce the 



•-heat to low, cover, and simmer 
until the rice is tender and most 
of the grains have popped open, 
40 to 60 minutes (be sure to 
taste for tenderness). Pour 
the rice into a colander or sieve 
to drain well. 

In the same saucepan, melt 
the butter over medium heat. 
Add the scallions and saute, stir- 
ring occasionally, until softened, 
about 2 minutes. Remove from 
the heat and add the cooked 
wild rice, along with the orange 
zest and juice, dried cranberries, 
and hazelnuts; fluff with a fork 
to blend. Season with the salt 
and with pepper to taste. Serve 
immediately. 




ild rice isn't actually rice. It isn't 
even wild. But what's certain is that 
this native American grass is deli- 
cious — nutty and woodsy in 
fragrance and flavor. We 
love it tossed with dried fruits 
citrus, or sauteed wild mush- 
rooms. And it's a natural with 
poultry and game. 

Too often, however, wild 
rice is served underdone — or 
overdone. Undercooked wild rice 
is dull in flavor, hard to chew, and 
looks unappealing, too. Overcooked wild 
rice is mushy and tasteless. Cooking 
wild rice properly is critical, and 
our cookingmethod and guide- 
lines for testing doneness will 
help to ensure that you get 
it right. 

Test and taste for doneness 

There's nothing exact about cook 
ing wild rice. Unlike cooking long-grain 
white rice, there's no set ratio of water 
to rice, nor is there a relatively 
fixed cooking time. But it is 
simple to cook. What we do is 
rinse the rice, put it in a pot, 
cover it with an inch of water, 
bring it to a boil, and simmer it 
gently, covered. 

You can tell it's done when 
most of the grains have "popped" 
the grains split open to reveal a creamy 
interior, and the ends curl in slightly (see 
the middle photo above). Be aware that the 
grains pop at different rates, so wait until 



underdone 




just right 




overcooked 
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the majority has done so; this can take any- 
where from 40 minutes to slightly more than 
an hour. Tasting fordoneness is also impera- 
tive. Wild rice is toothy by nature, but it isn't 
fully cooked until it's also tender. 

Underdone wild rice will be swelled but 
will not have cracked open to reveal the 
grain's white interior. When overcooked, the 
grains will have cracked open wide and 
"butterflied" back, concealing most of the 
grain's dark exterior. 

Don't expect wild rice to absorb all the 
water by the time it's done cooking. Excess 
water in the pot doesn't affect the flavor or 
texture of the rice — when it's done, it's done, 
and any extra liquid can be drained off. Wild 
rice will also tolerate all types of meddling: 
Uncover the pot to peek at it as much as you 
like; stir it as it simmers; taste it as it cooks. 
The rice won't suffer. 

Another advantage is that a little goes a 
long way. This grain may seem costly (ranging 
from $2.50 to $10 per pound), but it swells to 
up to four times its size as it cooks. One 
pound yields ten to twelve cups, or twenty to 
twenty-four servings. It's no wonder Scandi- 
navians who settled in Minnesota nicknamed 
wild rice "pocket money." 



■HP 



Wild Rice Bread Dressi 

Yields about 10 cups; serves ten 
to twelve. 



Vz cup coarsely chopped 

dried apricots 
Vi cup Triple Sec or Grand 

Marnier 
1 cup wild rice, rinsed 
Vi cup unsalted butter 
1 cup minced yellow onion 

1 cup minced celery 

2 tablespoons finely grated 
orange zest 

4 cups Vi-inch cubes of bread 
from a crusty baguette, left 
out overnight to dry or 
toasted in a 350°F oven until 
dry and light golden 

1 cup Vi-inch diced apple 

2 tablespoons chopped 
fresh sage 



ng with Apple, Apricot & 

1 tablespoon chopped fresh 

flat-leaf parsley 
1 cup toasted, chopped pecans 
% cup fresh orange juice 
1 cup homemade or low-salt 

canned chicken broth; more 

if needed 
1 teaspoon kosher salt 
Vi teaspoon freshly ground 

black pepper 

Put the dried apricots in a small 
bowl and pour the Triple Sec or 
Grand Marnier over them to 
cover. Let the apricots soak for 
about an hour and then drain 
off any excess liqueur (save the 
liqueur to deglaze a saute or to 
add to a warm vinaigrette). 

Meanwhile, put the wild rice 
in a medium saucepan and cover 



Sage 

with water by about an inch. 
Bring the water to a boil. Imme- 
diately reduce the heat to low, 
cover, and simmer until the rice 
is tender and most of the grains 
have popped open, 40 to 
60 minutes (be sure to taste for 
tenderness). Pour the rice into 
a colander or sieve to drain well. 

Heat the oven to 350°F. 
Butter a 13x9-inch baking pan. 
In a medium skillet over medium- 
low heat, melt the Vi cup butter. 
Add the onion and celery and 
cook until softened, about 
5 minutes. 

With a rubber spatula, scrape 
the onion and celery into a large 
bowl. Stir in the orange zest to 
distribute evenly. Add the cooked 



wild rice, apricots, bread cubes, 
apple, sage, parsley, and pecans 
and stir to combine. Pour in the 
orange juice and broth, season 
with the salt and pepper, and 
stir to blend. The bread cubes 
should be evenly moistened— 
softened on the outside but still 
crunchy inside. Some of the 
broth may pool at the bottom of 
the bowl but will get absorbed 
as the dressing cooks. 

Evenly distribute the dressing 
in the baking pan and cover the 
pan with aluminum foil. Bake 
until hot throughout, about 
50 minutes, remove the foil, 
and continue to bake until the 
dressing is slightly crusty on top, 
another 15 to 20 minutes. 
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Beef & Wild Rice Soup 

Serves eight. 

2 tablespoons unsalted butter 

or bacon fat 
1 pound boneless beef chuck, 

cut into %-inch cubes 
Kosher salt and freshly ground 

black pepper 

1 medium yellow onion, cut 
into Vb-inch dice 

2 cloves garlic, minced 

1 cup full-bodied red wine 

8 cups homemade or low-salt 
canned chicken broth 

2 cups '/2-inch diced butternut 
squash (from a small squash, 
about 1 Vi pounds) 



with Winter Vegetables 

1 cup '/2-inch diced medium 
purple turnip 

1 cup wild rice, rinsed 

2 tablespoons tomato paste 
1 teaspoon dried thyme 

1 bay leaf 

'A cup chopped fresh flat-leaf 
parsley 

In a Dutch oven or heavy soup 
pot, melt the butter or bacon fat 
over medium-high heat. Season 
the beef generously with salt and 
pepper. Put the beef in the pan 
in a single layer; don't stir for 
about 1 V2 minutes. Then stir 



occasionally until the meat is 
well browned on all sides, about 
5 minutes. With a slotted spoon, 
transfer the meat to a plate. 

Reduce the heat to medium 
low, add the onion and garlic to 
the pot, and cook, stirring and 
scraping the bottom of the pot 
occasionally with a wooden 
spoon, until they're softened, 
about 5 minutes. Add the wine, 
bring to a boil, and cook until the 
wine is reduced by about half, 
about 5 minutes. Add the broth, 
squash, turnip, wild rice, tomato 
paste, thyme, and bay leaf and 



bring to a boil over high heat. 
Add the beef and any accumu- 
lated juices, reduce the heat 
to medium low, cover, and 
simmer until the wild rice is soft 
and most of the grains have 
popped open and are tender, 
40 to 60 minutes. (Check occa- 
sionally to be sure the soup 
isn't simmering too quickly or 
too slowly; it should be a moder- 
ate simmer.) Discard the bay 
leaf. Season the soup with salt 
and pepper to taste and serve 
garnished with the parsley. 




Truly wild 
wild rice 

Mostof the wild rice you'll find in stores 
is commercially grown in paddies, 
often in California. There is a 
movement, however, among 
Native Americans living in 
Minnesota, Wisconsin, and 
Canada to preserve the tradition 
of harvesting "authentic" wild rice that 
grows naturally in shallow lake 
shores in the region. This rice is 
harvested by hand, rather than 
by machine; harvesters knock 
the grains into canoes with 
poles. The rice is cured and often 
dried over a wood fire, which gives it a 
pleasantly smoky flavor. Its grains are lighter 
and more mottled in color, and we find the 
flavor to be more complex. It also cooks 
much faster than commercial wild rice. The 
labor-intensive processing means produc- 
tion is limited, and so this type of wild rice is 
unfamiliar to most people outside of the 
upper Midwest, but it is available by mail 
(see Where to Buy It, p. 90). This type of 
wild rice will work in all the recipes here, 
just plan on a shorter cooking time. 




truly wild 



cultivated 



Lucia Watson and Beth Dooley are the authors of Savoring 
the Seasons of the Northern Heartland. ♦ 
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Great Pumpkin 




Desserts 




For warm flavor and velvety texture in cheesecake, bread pudding, 
cake (and pie, of course), look to pumpkin 



by Regan Daley 



Pumpkin is more than an ingredient. It's 
a color, a shape, a memory of holidays and 
crisp leaves and cool air laced with wood 
smoke. Few vegetables have the power to 
evoke in our minds a whole season, an 
experience of time and history, of feasts and 
family and warmth. It's just not the same with, 
say, celery. 

There are obvious reasons for pumpkin's 
unique stature, not the least of which is that it 
makes a darn fine pie. The flavor — a luscious bite 



of the very essence of fall — is so connected to that 
season, in fact, that most of us don't even consider 
it the other nine months of the year. But I love 
pumpkin all though the year, and at any time of 
day, from breakfast to dessert. 

The recipes that follow are four of my favorite 
ways to cook with pumpkin: bread pudding, cake, 
cheesecake, and pie. And while I'm all for seasonal 
eating, pumpkin is so good that you might just find 
yourself sneaking it into desserts and baked goods 
all through the year. 



Pumpkin, Sweet Potato & 

Yields one 9-inch pie; serves eight. 

This pie is so delicious that I often 
make two at a time. If you do, use three 
whole eggs when doubling the filling. 

9-inch single pie crust (see the recipe 

on p. 79), chilled 
1 Vi pounds sweet potatoes, peeled 

and cut into 1-inch chunks 
1 small cinnamon stick, broken 

into pieces 
3 whole cloves 
1 small star anise, crumbled 
1 -inch piece fresh ginger, peeled and 

cut into 'A-inch slices 
15-ounce can pure solid-pack 

pumpkin (not pumpkin pie filling) 
1 large egg, lightly beaten 

1 large egg yolk, lightly beaten 

2 tablespoons unsalted butter, 
melted and cooled 

Vi cup granulated sugar 

Vi cup packed light brown sugar 

2 tablespoons all-purpose flour 

% teaspoon table salt 

Vi cup well-stirred canned coconut 

milk (not coconut cream) 
% cup cold whipping cream, whipped 

to soft peaks with iVi tablespoons 

granulated sugar 



Coconut Pie 

In a medium saucepan, combine the 
sweet potatoes, cinnamon stick 
pieces, cloves, star anise, and ginger 
slices with enough water to just cover 
the contents. Bring to a boil over high 
heat. Reduce the heat and simmer 
uncovered until the sweet potatoes 
are very tender when pierced with a 
fork or skewer, about 1 minutes. 
Drain the potatoes, reserving the boil- 
ing liquid. Return the potatoes to the 
pot over low heat and toss to dry 
them a bit. Discard the cinnamon, 
cloves, and star anise. Force the 
warm potatoes through a ricer, a food 
mill, or a sieve. Boil the liquid if 
needed, until reduced to Va cup. Let 
the sweet potato mash and the liquid 
cool. (The sweet potatoes and spiced 
liquid can be prepared up to three 
days ahead and refrigerated. Bring 
each to room temperature before 
proceeding with the recipe. Each of 
these elements can also be frozen for 
up to three months; thaw overnight in 
the refrigerator before bringing to 
room temperature.) 

Position an oven rack in the lower 
half of the oven; heat the oven to 



350°F. In a large bowl, whisk together 
the pumpkin and sweet potato puree. 
Whisk in the egg, egg yolk, melted 
butter, and reserved spiced liquid. In 
a separate bowl, stir together the 
granulated and brown sugars with a 
wire whisk until any large lumps of 
brown sugar are gone. Sift the flour 
and salt over the sugars; stirto blend. 
Add the sugar-flour mixture to the 
pumpkin and stir well until no pockets 
of sugar are visible. Blend in the 
coconut milk. 

Scrape the filling into the chilled 
pie shell; smooth the top. Bake for 
1 % to 2 hours, turning the pie several 
times so it bakes evenly. The point of 
a thin-bladed knife should come out 
clean when inserted into the center of 
the filling, and the edges of the sur- 
face will be unevenly cracked. If the 
edges of the pastry darken too much 
before the filling is cooked, cover 
them with a pie shield or strips of alu- 
minum foil. Transfer the pie to a wire 
rack and let cool completely before 
serving with mounds of the lightly 
sweetened whipped cream. 
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tip 



The custard 
for the bread 
pudding can be 
made up to a day 
ahead and cooled, 
covered, and 
chilled. Bring the 
custard back to 
room temperature 
before using it. 



Pumpkin Bread Pudding 

Serves six to eight. 

This rich, satisfying pudding is lovely 
by itself, but the creme fraiche garnish 
adds a tangy-smooth complement. 

1 tablespoon softened unsalted butter 

V* cup granulated sugar 

1 large loaf (1 to 1V2 pounds) day-old 

challah or other soft, eggy bread 
3 ounces ( V2 cup) dried cranberries 

or golden raisins 
1 V4 cups whole milk 
1 V2 cups heavy cream 
% cup packed light brown sugar 
1 teaspoon ground cinnamon 
V2 teaspoon freshly grated nutmeg 
V2 teaspoon table salt 
3 large eggs 
3 large egg yolks 
8 ounces (1 cup) canned pure 

solid-pack pumpkin (not 

pumpkin pie filling) 
1 teaspoon pure vanilla extract 
8 ounces creme fraiche for garnish 

(optional) 




Heat a kettle of water. Position an 
oven rack on the middle rung and 
heat the oven to 350°F. With the 
softened butter, grease a 2'/2-quart 
ceramic baking dish or casserole 
that's 3 inches deep. Dust the 
insides with 2 tablespoons of the 
granulated sugar. Tap out and dis- 
card the excess. 

Trim the ends off the bread and 
cut the rest into V2- to %-inch slices. 
Cut the slices in half from top to 
bottom and arrange them in the 
prepared dish in overlapping rows 
or circles, stopping when the dish 
is full. Scatter the dried cranberries 
over the bread. 

Combine the milk and cream in a 
heavy-based 2-quart saucepan over 
medium-high heat. Bring just to a boil 
and remove from the heat. In a large 
bowl, whisk together the brown 
sugar, cinnamon, nutmeg, and salt. 
Whisk in the eggs and yolks. Blend 
in the pumpkin and vanilla. Wrap a 
damp kitchen towel around the base 
of the bowl to hold it steady. Whisk- 



ing constantly, gradually pour the 
hot milk-cream mixture into the 
pumpkin mixture. Pour the warm 
custard over the bread in the baking 
dish, making sure to soak each piece 
of bread completely. Gently press 
down on the bread to even the top 
of the pudding and to ensure that 
each slice is saturated. Sprinkle the 
pudding with the remaining 2 table- 
spoons granulated sugar. Set the 
baking dish into a larger pan (a 
roasting pan is good). Set the pan 
on the oven rack and add enough 
hot water from the kettle to come 
halfway up the sides of the baking 
dish. Bake until the top is light golden 
and crusty and the pudding feels firm, 
45 to 60 minutes. Let the pudding 
cool in its water bath on a rack. Serve 
warm or at room temperature in 
shallow bowls with generous dollops 
of creme fraiche, if using. Leftovers 
can be covered and refrigerated for 
up to three days; warm in a 325°F 
oven before serving, if you like. 
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t I P Before 
removing the 
cheesecake from 
the pan, gently run 
a knife around the 
pan's inside edge. 



Spiced Pumpkin Cheesecake with a Gingersnap Crust 



Yields one 9-inch cheesecake; 
serves sixteen. 

This cheesecake is a luxurious twist 
on the traditional Thanksgiving 
pumpkin pie. 

FOR THE GINGERSNAP CRUST: 
About 40 gingersnap wafers 

(to yield 2 cups cookie crumbs) 
Vi cup packed light brown sugar 
5 tablespoons unsalted butter, 

melted and cooled 

FOR THE FILLING: 

2 pounds (four 8-ounce packages) 

cream cheese, at room 

temperature 
iVa cups packed light brown sugar 

1 teaspoon ground cinnamon 
Vi teaspoon ground ginger 

V* teaspoon ground allspice 
Vi teaspoon freshly grated nutmeg 
V* teaspoon table salt 
4 large eggs 

2 large egg yolks 

1 tablespoon pure vanilla extract 
15-ounce can pure solid-pack 

pumpkin (not pumpkin pie 

filling) 

Position an oven rack on the middle 
rung and heat the oven to 350°F. 

To make the crust, pulse the 
cookies and brown sugar in a food 
processor until well combined and the 
crumbs are uniform. Transfer to a 
medium bowl; add the melted butter. 
Combine thoroughly, first with a 
spoon and then with your fingers, until 
the mixture is evenly moist, crumbly, 
and holds together when you squeeze 
a handful. Press the mixture evenly 
over the bottom and partway up the 
sides of a 9-inch springform pan. 



Chill for 5 minutes and then bake for 
1 minutes. Let cool. 

Heat a kettle of water. With an 
electric mixer or a wooden spoon, 
beat the cream cheese until smooth. 
In a separate bowl, whisk together 
the brown sugar, cinnamon, ginger, 
allspice, nutmeg, and salt. Add this 
mixture to the cream cheese. Beat 
until well blended, scraping down 
the sides and bottom of the bowl as 
needed. Add the eggs and yolks 
one at a time, making sure each is 
thoroughly incorporated before 
adding the next, and scraping down 
the bowl after each. Blend in the 
vanilla and pumpkin. 

Scrape the batter into the cooled 
crust. The batter will come up past the 
crust and will fill the pan to the rim. 
Tap the pan gently once or twice on 
the counter to release any air bubbles. 
Set the pan in a larger baking dish (a 
roasting pan is good), and add 
enough hot water from the kettle to 
come about halfway up the sides of 
the springform pan. Bake until the top 
of the cake looks deep golden and 
burnished and the center is set (the 
cake may just barely begin to crack), 
1 hour 35 minutes to 1 hour 45 min- 
utes. The cake will jiggle a little bit 
when tapped. The top may rise a bit 
but will settle as it cools. Remove the 
cheesecake from the oven and run a 
thin-bladed knife between the crust 
and the pan sides (this will prevent 
the cake from breaking as it cools). 
Let the cheesecake cool to room tem- 
perature in the pan on a wire rack. 
Cover and chill overnight. 




"Pumpkin is a rarecaseof the 
canned product actually giving 
you better results than the fresh," 
says Regan Daley. 



Photos: bottom right, Amy Albert; alt others, Scott Phillips. 
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t I P This cake 
keeps extremely 
well, covered 
tightly at room 
temperature, for up 
to six days. It can 
also be frozen for 
up to two months. 




Pumpkin & Cornmeal Cake 

Serves ten. 

This moist cake is equally good first 
thing in the morning and last thing in 
the evening. I like it with vanilla yogurt 
for breakfast or vanilla ice cream for 
dessert. The syrup can be made up 
to a week ahead. 

FOR THE CAKE: 

Vi pound (1 cup) unsalted butter, 

at room temperature 
1 cup granulated sugar 
1 tablespoon finely grated 

orange zest 

1 large egg 

2 large eggs, separated 

8 ounces (1 cup) canned pure solid- 
pack pumpkin (not pumpkin pie 
filling) 

1 teaspoon pure vanilla extract 
6% ounces (1 Vi cups) all-purpose 

flour 

2 teaspoons baking powder 
Vt teaspoon table salt 
Vi cup (3V4 ounces) fine-ground 

yellow cornmeal (don't use coarse) 
Sifted confectioners' sugar for 
garnish (optional) 



with Orange Syrup 

FOR THE SYRUP AND FOR SERVING: 
Vi cup fresh orange juice (from 1 to 

2 medium juice oranges) 
Vi cup granulated sugar 
Vanilla yogurt or vanilla ice cream 

(optional) 

Position an oven rack on the middle 
rung and heat the oven to 350°F. But- 
ter a 9-inch bundt pan. With a hand 
mixer or a stand mixer fitted with the 
paddle attachment, beat the butter, 
sugar, and orange zest until light and 
fluffy, about 3 minutes. One at a time, 
add the egg and egg yolks (remem- 
ber to reserve the whites), beating 
well and scraping down the sides of 
the bowl between each addition. Beat 
in the pumpkin and vanilla. 

Sift together the flour, baking pow- 
der, and salt; stir in the cornmeal. Add 
this mixture to the pumpkin batter in 
three stages, stirring gently but thor- 
oughly with a rubber spatula after each 
addition; don't overwork the batter. 

In a clean bowl with a very clean 
whisk or hand mixer, whip the reserved 



egg whites until they hold soft peaks. 
Gently fold the whites into the batter 
with the spatula until you no longer 
see streaks of white. Scrape the batter 
into the prepared pan; smooth the sur- 
face. Bake until the top of the cake is 
springy when lightly touched, the 
sides are beginning to pull away from 
the pan, and a wooden skewer in- 
serted into the center of the cake 
comes out clean, 40 to 50 minutes. 
Let cool in the pan for 1 minutes and 
then invert the cake onto a wire rack 
to cool completely. Dust the cake with 
sifted confectioners' sugar, if you like. 

In a small saucepan over low heat, 
combine the orange juice and sugar, 
stirring until the sugar has dissolved. 
Increase the heat to medium high. 
Boil without stirring for 2 minutes. 
(If you make the syrup ahead, be sure 
to warm it gently before serving.) 

Serve each slice of cake drizzled 
with syrup and, if you like, accompa- 
nied by a scoop of vanilla yogurt or 
vanilla ice cream. 
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The recipes here call for canned pump- 
kin as opposed to fresh. Why? Because 
pumpkin is one of the few foods that's 
actually better from a can. It's virtually 
impossible to get a puree from a sugar 
pumpkin at home that's as smooth, as 
consistently flavorful, and as dry as it is 
from that can in the supermarket. Look 
for labels that say "pure solid-pack 
pumpkin." Don't buy canned pumpkin 
pie filling, which is sweetened, sea- 
soned, and often contains additives. 



Tender Pie Crust 

Yields two 9-inch pie crusts. 

This recipe makes double the pie 
dough that you'll needforthe pump- 
kin pie recipe on p. 75, so freeze half 
to use another time. 

2 cups (about 13 Vi ounces) 

all-purpose flour 
1 teaspoon table salt 
1 cup solid vegetable shortening, 

chilled and cut into small pieces 

1 large egg 

2 to 3 tablespoons ice water 
1 tablespoon white vinegar 

Combine theflourand salt in a large 
mixing bowl or a food processor. 
Add the shortening and cut it in with 
a pastry blender or two knives (or 
pulse the processor) until the largest 
pieces of shortening are about the 
size of fat peas. Transfer to a large 
mixing bowl if using the food proces- 
sor. In a small bowl, beat together the 
egg, 2 tablespoons of the ice water, 
and the vinegar; add this to the flour 
mixture. Work the liquid evenly 
through the dough with the tips of 
your fingers until it can be collected in 
a rough ball. If the dough is too dry to 
come together, gradually sprinkle a 
few drops of the remaining water over 




it and continue to work gently until it 
comes together. 

Cut the dough in half and shape 
each into a ball. Flatten each ball into 
a disk and wrap tightly in plastic. Chill 
f orat least 4 hours or up to three 
days. (Freeze one if you like, to save 
for another purpose.) 

About 2 hours before baking, re- 
move one of the dough disks from the 
refrigerator so it can warm up just 
enough to roll without cracking. Un- 
wrap the dough and roll it between 
two sheets of waxed paper into a 
round about 1 2 inches in diameter. 
Peel off the top sheet of waxed paper. 
Invert a 9-inch glass pie plate and 
center it on the dough. Slide one hand 
under the bottom sheet of waxed 
paper, position your other hand flat on 
the pie plate, and quickly flip the plate 
and dough over. Peel off the waxed 
paper and gently press the dough 
down into the plate. With a paring 
knife, trim the dough to within % inch 
of the rim of the plate. Fold the dough 
under and crimp the edges. Use the 
trimmings to patch any cracks or bare 
spots. Wrap the shell loosely with 
plastic wrap and chill for 2 hours or 
up to 24 hours. 



t I P Be sure 
the pastry is still 
well chilled when 
you put the pie 
in the oven. This 
helps to ensure 
that the crust won't 
darken too much 
during the long 
baking time. 

Regan Daley is the author of 
In the Sweet Kitchen, which 
won the IACP Cookbook of 
the Year award in 2001. ♦ 
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EDITION 



Thanksgiving how-to 

by Jennifer Armentrout 

[e've dedicated this edition of From Our 
[Test Kitchen to the tips and techniques 
that will help you streamline your holiday 
cooking. We show you how to roast a 
juicy turkey and make a rich pan gravy. We've 
also included a unique recipe for cranberry 
sauce featuring star anise and an easy 
method for roasting baby vegetables. And just 
for fun (and for soups, stuffings, or just plain 
eating), our tasting panel sampled bacon... and 
uncovered a few strong personal preferences. 





Roasting the 

Turkey 

Keep it moist with one simple trick 

There's a lot going on in the kitchen on 
Thanksgiving, so when it comes to cook- 
ing the turkey, I like to take a low- 
maintenance approach. My technique is fairly 
hands-off, except for an important step I take 
to make sure the turkey stays moist: I start the 
turkey off in the oven breast side down. Other 
than basting occasionally (to give the skin a 
nice brown color), that's about all I do. These 
instructions are for a 14-pound turkey, which 
serves 12 to 14 people, but they can be used 
for larger or smaller birds; just adjust the 
roasting time accordingly. A fresh turkey is 
preferable to frozen. 



Trussing: 



You don't have to truss, but the 
finished turkeywill look better if 
you do. Starting under the legs, 
draw a length of butcher's twine 
up and over the legs (a). Cross 
the twine between the legs (b) 



and pull the ends to draw the 
legs together (c). Keeping the 
twine taut to pull the legs in 
toward the body, run each end 
over the thighs and wings and 
tie securely at the neck (d). 
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More turkey tips: 

❖ For extra juiciness, brine the turkey 
(see www.finecooking.com). Or buy a 
kosher turkey, which is already brined. 

❖ I don't stuff the turkey because I find it 
roasts more evenly that way. The dress- 
ing also seems to have fuller flavor— 
and a nice crust— when it's baked sepa- 
rately. But if you do decide to stuff the 
turkey and the turkey is done before the 
stuffing reaches 165°F (the minimum 
safe temperature), spoon the stuffing 
into a baking pan large enough to hold 
it in a shallow layer. Cover with foil and 
finish baking while the turkey rests. 

❖ Add flavor to the turkey by putting some 
herb sprigs and a quartered onion in the 
cavity (if it isn't stuffed). Or rub chopped 
herbs or herb butter under the skin. 





Roasting 1,2,3' 

1. Heat the oven to 325°F. 
Remove the neck, giblets, and 
tail (save these for the broth 
recipe at right) from the 
turkey, as well as any plastic 
parts, like leg connectors or 
pop-up timers. Rinse the 
turkey well inside and out and 
pat it dry thoroughly with 
paper towels. Truss the turkey, 
if you like (see the photos at 
left). Rub the turkey all over 
with olive oil or melted clari- 
fied butter; this helps the 
turkey brown evenly. (You can 
also use melted whole butter, 
but the milk solids might make 
the turkey a little spotted.) 
Sprinkle the turkey with kosher 
salt to help crisp the skin. 

2. Put the turkey breast side 
down on a V-shaped rack in 

a roasting pan, preferably a 



heavy-duty flameproof pan so 
that you can make the gravy in 
it later. Roast the turkey (with 
the legs pointing to the back of 
the oven if possible) for 1 hour. 

3 . With wads of paper towels 
in both hands, lift the turkey 
at the neck and tail ends and 
flip it breast side up. Continue 
roasting until a thermometer 
inserted in the thickest part 
of the thighs reads 170°F, 
another 2 to TlVi hours. While 
the turkey roasts, baste it every 
30 minutes or so with oil, 
butter, or pan drippings and 
rotate the pan occasionally for 
even browning. Transfer the 
turkey to a carving board or 
platter, tent it loosely with foil, 
and let it rest for 20 to 30 min- 
utes while you make the gravy. 
Remove the trussing strings 
before carving. 



Quick Turkey Giblet Broth 

Yields about 3% cups. 

Don't throw away the neck and giblets that come with 
your turkey. They can be turned into a tasty broth that 
makes terrific gravy. There's no need to simmer the 
broth for hours, either. Sweating the meat and onion 
in a little oil before adding water jump-starts flavor 
extraction, so your broth is ready in just about an 
hour. You can make the broth up to three days ahead. 

Turkey neck, gizzard, tail, and heart 
2 tablespoons vegetable oil 
1 large onion, cut into2-inch chunks 
Kosher salt 

1 small carrot, peeled and cut into 2-inch pieces 
1 rib celery, cut into 2-inch pieces 

1 bay leaf 

2 large sprigs each fresh thyme and flat-leaf parsley 
8 to 1 black peppercorns 

Chop the turkey neck into three to four pieces with a 
cleaver. Chop the gizzard in half. Heat the oil in a large 
saucepan over medium-low heat. Add the turkey neck, 
gizzard, tail, and heart (don't use the liver) along with 
the onion and Va teaspoon salt. Stir to coat with oil, 
cover, and cook gently for 20 minutes, stirring occa- 
sionally; the meat will release lots of juice. 

Add 4 cups cold water and the carrot, celery, bay 
leaf, thyme, parsley, and peppercorns. Bring to a boil 
over medium-high heat, cover, and reduce the heat to 
maintain a gentle simmer. Simmer until the broth is 
flavorful, 30 to 40 minutes. Strain the broth and use 
immediately or let cool. Pick the meat from the neck 
and tail to add to the gravy along with the chopped 
gizzard and heart, if you like. 



Photos: Scott Phillips 
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ic pan 

Gravy 

Free of lumps and full of flavor 



For some folks, the gravy is the best part of Thanksgivir 
Made by thickening the pan drippings and giblet bro 
with roux (a mixture of flour and fat), gravy is pure t 
sence of turkey. It's easiest to make it right in the roasti 
pan, but if your pan isn't flameproof, use a saucepan instea 
Afteryou pour off the liquid drippings from the roasting p<i 
pour some of the broth into the hot roasting pan and sera 
with a wooden spoon to capture any cooked-on drippings 



Gravy 1,2,3: 

l.Heat the giblet broth. Pour 
the juices from the roasting 
pan into a heatproof cup. Let 
the fat rise to the top and 
then spoon the fat you need 
for the gravy (see the formula 
at right) back into the roast- 
ing pan. Skim off and discard 
the remaining f at f rom the 
juices; add the juices to the 
giblet broth. Set the roasting 
pan over two burners on 
medium heat. Sprinkle the 
flour into the pan. Stir with 
a flat whisk or wooden spoon 
and cook for about 2 minutes. 



2. To keep lumps from form- 
ing in the gravy, slowly pour 
about Vi cup of the broth into 
the pan while whisking vigor- 
ously to disperse the flour 
evenly into the liquid. The 
liquid should thicken quickly 
and get gluey. As soon as it 
thickens, add another Vi cup 
or so of broth while whisking. 
Repeat until the gravy starts 
looking more like a smooth 
sauce than glue. 



3.At this point, it's safe to 
whisk in the remaining broth 
and bring the gravy to a sim- 
mer. Add a few sprigs of 
thyme and simmer for about 
5 minutes. Strain the gravy 
through a medium sieve, 
season with salt and pepper, 
and serve in a heated gravy 
boat or other vessel. 




Gravy formula 

You'll need about V3 cup gravy 
per person. 

For each cup of gravy, use 
1 tablespoon fat and 
1 V2 tablespoons flour. 



For example: 

To make 1 2 servings of 
gravy use: 

4 cups liquid (giblet 
broth, p. 81 , plus 
degreased pan juices) 

4 tablespoons fat 

6 tablespoons flour 

If you don't have enough 
broth and pan juices for the 
amount of gravy you need, 
add homemade or low-salt 
canned chicken broth to 
make up the difference. 
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• A Spanish tortilla is the 
best of al omelets 

• Greatness in a grater 
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• Pie and tart guide 



• Slow-sauteed spring 
vegetables 

• One golden broth, 
three chicken soups 

• Flipping for spatulas 

• Fabulous french fries 

45 

• Grill a juicy burger 

• Real baked beans 

• Stuffed chicken breasts 

• Fresh vegetables get 
great flavor fast 

• Making ravioli 
from scratch 

46 

• A casual menu from Spain 

• Juciest grilled pork chops 

■ Lucious plum desserts 

■ How to bake a double- 
crust fruit pie 

47 

• Turkey, bread stuffing, 
and gravy 

• Three methods for 
roast chicken 

• Vegetable stews 

• Moist, tender 
upside-down cake 

48 

• Elegant, easy Cornish hens 

• Creating your own 
quick recipes 

■ Cassoulet 

• Holiday souffle cake 
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Mail the attached Reply Form or call 866-469-0795 

For a complete listing call or visit online: www.finecooking.com/backissues 




Thanksgiving how-to 



Roasting baby 




High heat concentrates flavor 

One of my favorite ways to dress up the turkey platter 
— and offer a vegetable that everyone likes — is to 
roast a selection of baby vegetables. They're easy 
to prepare because the skins and stems are tender and 
require almost no trimming. And by cooking them with 
high heat, they'll roast in just about the same time 
the turkey needs to rest — particularly handy if you have 
only one oven. 



Roasted Baby Squash, 
Carrots & Potatoes 

Baby pattypan squash, 

2 to 3 per serving 
Baby red and yellow potatoes, 

2 to 3 per serving 
Baby carrots, preferably with tops, 

2 to 3 per serving 
Extra-virgin olive oil 
Kosher salt and freshly ground 

black pepper 
Chopped fresh thyme or rosemary 



Heat the oven to 450°F. Wash and 
dry the vegetables. Trim off any tips 
or stems that seem extra long, and 
halve any vegetables that seem a 
little large. Toss each type of vege- 
table separately in olive oil (just 
enough to coat), salt, pepper, and 
a little chopped thyme or rosemary. 
Spread the vegetables in a single 
layer on a rimmed baking sheet, 
keeping each type in a separate 
group so you can easily remove one 
if it cooks faster than the others. 
Roast in the center of the oven 



for 1 minutes. Use a spatula to flip 
and move the vegetables around, 
and then continue roasting for 
another 5 minutes. Pierce each type 
of vegetable with a fork to check for 
tenderness. If one type is tender, 
transfer it with a spatula to your 
serving bowl or platter, tent with 
aluminum foil, and continue roasting 
the other vegetables until they're 
tender, checking every 5 minutes. 
The longest-cooking vegetable— 
the potatoes— will take about 
25 minutes total. 



et 



pple corer 




We were glad we had this apple corer while testing the 
tarte Tatin recipe on p. 65. The recipe calls for cored apple 
halves, and this tool removes the core and ends in one 
swift motion. Serrations at the end make it easy to plunge 
the tool into the apple, and the soft rubber grip prevents 
slippage when your hands are slick with apple juice. 
The drawback, common to all apple corers of this design, 
is that you need to be good at guessing exactly where the 
core lies. If your aim is a little off, you'll have to do a little 
core clean-up once you cut the apple in half (a melon 
ballerworks well for this). The Oxo Good Grips apple 
corer is about $6 or $7 at many kitchen-supply shops. 
To order by mail, see Where to Buy It, p. 90. 



tip: 



For salads made with 
raw apples, choose 
the Golden Delicious 
variety. It doesn't 
oxidize and turn 
brown the way other 
varieties do. 



ING 



GET THE SHARPEST 

CHEDDAR yet with the 
new EXTRA-COARSE 

MICROPLANE 



GRATERS! 




Micruplsnc 



Look lor the new Mtcroplane^ extra-coarse graters at 
your local gourmet shops and housewares stores To find 
out more visit »*wt* microplane com Shtrptt it Btttn' 
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www.chilegrMI.com 

888-784-7379 



A Gourmets' Toolbox 

for the passionate cook 
*ChefsChoice 

Sharpeners 
Slicers 
Appliances 

*Crepemakers 
*Baking Tools 

Ateco Baking Supplies 
Pastry & Baking Mats 
Doughmakers Gourmet Bakeware 

*Panini Grills 

*Bron, Matter and Benriner 

Mandolines & Spiral Slicers 

*Gadgetville 

*Raclette Cheese Makers 
*Messermeister Elite Cutlery 
'Chasseur Enameled Cast Iron 
*Bourgeat Copper Cookware 




Swissmar Raclette Grill 




sharpknfresxom 

Unique Culinary Tools 
Friendly Personal Service 

H5 OTsmBESIF 



Use Our Website 

Call us Toll Free 1 888 797 8300 

Complimentary Gift Wrapping ' $4 95 Shipping 
An I n te met C ata log www sharpknives.com 
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Elegant Workspace Solutions 

The Ultimate Granite 
Kitchen Island 




Visit www.rogar.com 
for retail locations and 
product information. 

Rogar International Corp. 
I2732 Oak Lake Court, 
Midlothian, VA23H2 

Toll free: 1-800-351-1420 
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Cranberry Sauce with 

Yields about 2V2 cups. 

Vi cup ruby port 
% cup granulated sugar 
2 whole star anise 
Pinch salt 

12 ounces fresh or frozen 

cranberries 
1 teaspoon finely grated 

orange zest 

In a medium saucepan, com- 
bine the port, sugar, star 
anise, salt, and V2 cup water. 




Star Anise & Port 

Bring to a boil over medium- 
high heat, stirring to dissolve 
the sugar. As soon as the mix- 
ture reaches a boil, remove it 
from the heat, cover, and let 
stand for 20 minutes to infuse 
the star anise into the liquid. 
Meanwhile, pick through the 
cranberries for stems, rinse 
them well in a colander, and 
let drain. 

Return the liquid to a boil 
over medium-high heat and 
add the cranberries. When 
the mixture again returns to 
a boil, lower the heat to a 
simmer and cook, occasion- 
ally stirring gently, until most 
of the berries have popped 
open and the sauce has 
thickened slightly, 8 to 
1 minutes. Discard the star 
anise. Stir in the orange zest 
and let the sauce cool to 
room temperature. If not using 
the same day, refrigerate for 
up to a week (return the 
sauce to room temperature 
before serving). 



A spice as fragrant — and as beauti- 
ful — as star anise deserves a more 
prominent spot on our spice 
shelves. The star-shaped spice is the 
dried fruit of a small Asian evergreen 
tree that's a member of the magnolia 
family. Harvested when it's still green 
and unripe, it's dried in the sun, where 
it develops its red-brown color and a 
sweet, warm flavor that's reminiscent 
of licorice, clove, fennel seed, and 
aniseed (although it's botanically un- 
related to any of these spices). 

How to use it: 

Star anise is used primarily in Vietnam- 
ese and Chinese cooking. Much like 
bay leaves are used in Western cui- 
sines, whole stars are used to infuse 
soups, stews, and braised dishes, like 
the short ribs on p. 49. Ground star 
anise is the dominant ingredient in 
Chinese five-spice powder, which also 
includes Sichuan peppercorns, fennel 
seed, cinnamon, and cloves. A little 
ground star anise goes a long way; try 
adding a pinch to a stir-fry or substi- 
tute it for aniseed (use about half the 
amount of aniseed called for). Star 
anise also complements sweet foods, 
especially ones that include fruit. Try 
adding it to pear-poaching liquid. 

Ho wto buy & store it: 

Some supermarkets carry whole or 
ground star anise, but your best bets 
for the freshest spice are Asian mar- 
kets, natural-foods stores, and mail- 
order spice houses (see p. 90). If you 
need ground star anise, you can grind 
the whole stars (including the seeds) 
in a spice grinder or mortar and pestle, 
but commercially ground will be more 
finely textured than home-ground. 

Like all spices, star anise should be 
stored in an airtight container away 
from light and heat. Whole stars will 
stay f resh for about two years; ground 
star anise lasts about one year. To 
check the freshness of a whole star, 
break off a point and squeeze it until 
the seed pops. If you don't immedi- 
ately smell the distinctive aroma, it's 
likely past its prime. 
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(800) 822-5564 

Wt Bring you the 
World's Fittest 
Gourmet Delicacies 

CUSTOM GIFT BASKETS 



Caviar. I'oic Cras. Salmon. Wild Came. Boutarguc. Smithfu'ld 
tlam. Teas. Condiments. Honeys. Preserves. Truffle Oil, Olive 
Oils. Argan Oil. Freshly Roasted N'uts . Coffees. Crystallized 
Flowers. Praline Paste. Rare & Exotic Chefs' Speeialties. Vanilla 
L'xtracts. Fine Chocolates. Chestnut Flour. Chestnut products. 
Sauces. Mustards. Vinegars. Organic Foods, and much more! 
IV<* ship Virtually anywhere in the world. 
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FORGETTHE COOKBOOK... 



ever tried a COoksite^ 



www.kitchenconservatory.com 



■ Berndes cookware 

■ Recipe protectors 

8021 Clayton Road 
St. Louis, MO 63117 
866. 862. CHEF (2433) 



KITCHEN 




CONSERVATORY 
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The Handv-est Cooking Tool 
You'll Ever Own ! 





TWO-PIECE WUSTHOF "ASIAN" COOK'S SET 

The 3" Sheep's Foot Paring Knife slices and trims vegetables 
and fruits. Create ribbon-thin peels and great garnishes. 
7" Hollow Ground Santoku Knife. Minces, chops and dices. 
Hollows reduce drag on blade for easy slicing of raw or 
cooked meats, fish, poultry and vegetables. 
These are the two most versatile knives for a well-equipped 
kitchen. Gift boxed. 

Regular Price: $153 00 Our Price: $99" 
For The Finest In Kitchemvare 

Boardt^Basket 

Shaw's Powerhouse Plaza, West Lebanon, N.H. 03784 
(603) 298-5813 (800) 635-1 1 19 • Fax: (603) 298-5548 

www.boardandbasket.com 
email us at: shopnow@boordandbasket.com 
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Garlic Chopper 

for Fine chopping 
Garlic, veggies, herbs 



SML 




made of 18/10 
stainless steel 

rotating blade 
for chopping as 
finely as desired 

available only at 
Williams Sonoma 



WMF/USA 
800-999-6347 



Available only at Williams Sonoma stores 




REPLACES TONGS FORKS SPATULA 



• Turns, flips, moves and carries food in a flash. 

• Does not bleed or mark meats. 

• Does not scrape up grease like a spatula. 

• Makes food handling quicker, safer & easier. 

• Dealer inquiries welcome. 



Order online at: 
www.pigtailff .com 
or cam 518-398-6617 



PIG TAIL 

FOOD FLIPPER 



I'MIM I'ISDIM 
i OPYtOCHT moo. K2 DCVtlOPMEN] 
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tasting panel 



Bacon 



Bacon is much more than the standard sidekick to a 
plate of eggs or stack of pancakes. It's a staple in- 
gredient in all styles of cooking — used in the base of 
many soups and stews, folded into beans, pasta, or 
potato salad, or crumbled over a salad or just about 
any vegetable. So we thought it would be useful to 
serve up a blind tasting of some of the bacons in their 
standard-cut (as opposed to thick-cut) versions that 
you're likely to see in your grocery store. While the 
bacons are listed in ranking order, we found that every- 
one has different tastes when it comes to bacon— some 
like lean and chewy, some prefer crisp and fatty. Read 
on to find out which brand here meets your ideal. 

— Maryellen Driscoll, editor at large 



TASTING RESULTS 

Bacons are numbered in order of preference. 



Bacon «. 




top pick 



OSCAR MEYER 

$4.99 for 1 pound 
"Finally, a substantial slice of bacon," 
noted one taster. Particularly favored 
for its textural balance of crispness and 
chewiness, the bacon had a little 
"honeyed" sweetness to it that was 
more pronounced than the salt flavor. 
It was also well balanced, with clean 
pork flavor, just enough (not too much) 
fatty flavor, and slight smokiness. 




FARMLAND 

$3.99 for 1 pound 
This was a lean 
bacon lover's favor- 
ite, marked by a 
pleasantly chewy 
and meaty texture 
(but no crisp fat, for 
those who like a 
little— or a lot— of 
that too). There was 
a nice balance of 
sweet, salty, and 
pork flavors, al- 
though the absence 
of marbled fat made 
it reminiscent of ham. 



BOAR'S HEAD 

$2.59 for 8 ounces 
Flavor carried this 
bacon, with a pleas- 
ant emphasis on the 
sweet, a modest hit 
of salt, mild smoki- 
ness, and an overall 
clean taste. The slim 
strips of dark, rosy- 
colored meat and 
golden-crisped fat 
were chewy— "you 
get your bite's worth 
without it being 
overly meaty"— but 
not especially crisp. 



HORMEL 

$4.69 for 1 pound 
Composed of large, 
wide strips, this 
bacon had a pleas- 
ant balance of 
sweet, salty, and 
pork flavors but was 
somewhat lacking in 
overall character. 
The texture was 
pleasantly chewy but 
lacked the classic 
crisp counterpart. 



$3.79 for 12 ounces 
If you want to add 
some smoky flavor to 
a pot of beans or a 
stew, this is your 
bacon. It's extremely 
smoky— considered 
by most to be too 
distinctly smoky to 
serve with breakfast. 
The thick slices 
had a crackly crisp- 
tender texture with 
slight chewiness. 



$3.99 for 1 pound 
With an attractive, 
russet-red meat 
color, this bacon 
tasted slightly sweet 
and porky, not 
noticeably salty. 
The drawback was 
its texture. The meat 
was chewy and 
somewhat tough 
and laced with 
flabby fat that would 
have been hard to 
crumble. 



JOHN 
MORRELL 

$3.99 for 1 pound 
This bacon was char- 
acterized by a crisp, 
almost "shattery" tex- 
ture, which won over 
the tasters who like a 
"melt-in-your-mouth" 
quality to their bacon. 
But most tasters 
wanted more meaty 
chew and overall 
substance. The flavor 
was primarily salty 
and fatty with some 
smokiness. 
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Mmmmm, 

life is good! 

LE CORDON BLEU SCHOOLS 

THAT ARE PART OF LE CORDON BLEU 
SCHOOLS NORTH AMERICA CAN 
PREPARE YOU FOR THE PRESTIGIOUS 
CULINARY CAREER YOU'VE ALWAYS 
WANTED. TRAIN TO BE AN EXECUTIVE 

■ CHEF, SOUS CHEF, PASTRY 
r 

m^T^^ ARTIST. RESTAURANT 

T"ii895f * r OWNER OR FOOD AND 

A. yM^^A. BEVERAGE DIRECTOR. 



^ LE CORDON BLEU IS THE 
WORLD'S PREMIER NAME IN 
CULINARY EDUCATION, 



CALL TOLL FREE 



.888.963.2255 



EXT. I OA4 



OR ENTER PROMO CODE I OAA AT 

www.topculinary.com 



1 SAN FRANCISCO, CA 

1 CHICAGO, IL 

1 AUSTIN. TX 

1 PASADENA, CA 

1 PITTSBURGH, PA 

1 LAS VEGAS, NV 



■ PORTLAND, OR 

■ ORLANDO, FL 

• DOVER, NH 

• SCOTTSDALE, AZ 

■ MENDOTA HEIGHTS, MN 

■ ATLANTA, GA 



CAREER EDUCATION CORPORATION 
2895 GREENSPOINT PARKWAY, SUITE 600 
HOFFMAN ESTATES, IL GO I 95 



crave. 



Kershaw Shun Classic. 8" cooks, 
blade clad with 1 6 layers of high 
carbon stainless steel, rust free, 
damascus look. $129.00. 



A' 



7 



A 




Look no further. 8 

CracioisHohe 

east third avenue at 70th street 21 2-51 7-6300 
west broadway at 67th street 2 1 2-23 1 -7800 

www.gracioushome.com, open 7 days, 
free delivery in Manhattan, we ship anywhere. 




Everything tastes better 
with a custom label 

Create your own labels for all your 
homemade goodies, using your 
words with our styles, shapes 
**mi<f! **»mt*~. and colors. It's 
easy, and 
there's no 
minimum 
order! 
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A Turn for 
the Better 




READER SERVICE NO. 130 



With a quick- 
release lock and 

a gentle grasp, 

our tongs give 
your food a turn 

for the better. 



Learn more about our cookwire and cookj' tools at kuhnriNon.com or c j II 800-662-5SB2 for our catalog 
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FROM THE BACK COVER 

For more information about 
wild mushrooms, call Lars 
Per Norgren at Peak Forest 
Fruit (503-324-01 1 7). 



In Season P . 16 

Burpee (800-888-1447; 
www.burpee.com) carries three 
varieties of butternut squash 
seeds, including its own Burpee 
Butterbush. Pinetree Garden 
Seeds (207-926-3400; www 
.superseeds.com) in New 
Gloucester, Maine, sells seeds 
for Early Butternut and Waltham 
Butternut squash. Stokes Seeds 
(www.stokesseeds.com; 7 1 6- 
695-6980) lists eight varieties of 
butternut seeds, including 
Butternut Supreme and Avalon. 

Kitchen Detail P .38 

For more information on Cricket 
Winton's kitchen, call Franzen 
Associates at 203-259-0529. 

Short Ribs Menu P . 46 

For small gratin dishes for making 
Leslie Revsin's Pear & Hazelnut 
Gratin, go to A Cook's Wares 
(www.cookswares.com; 800- 
91 5-9788). A 6-inch round Apilco 
dish is $1 1.50. 



Tarte Tatin P . 62 

Although a heavy skillet works well 
for making tarte Tatin, Le Creuset 
makes pans that are designed 
specifically for making the apple 
dessert. A 1 Vi-quart, 1 0-inch pan 
is $44.99 at Chef's Catalog 
(www.chefscatalog.com; 800- 
884-2433). 

Using Up the Turkey P . ee 

For a sturdy, roomy stockpot in 
which to make the turkey stock, 
visit Bridge Kitchenware 
(www.bridgekitchenware.com ; 
21 2-688-4220). The New York 
company sells stainless-steel 
French Sitram pots ranging in size 
from 1 1 .6 quarts all the way up to 
22.2 quarts, and starting at 
$78.50. To find a jar of the chile 
paste sambal oelek, visit an Asian 
grocer or go to Oriental Pantry 
(www.orientalpantry.com; 978- 
264-4576), which sells an 
1 8-ounce bottle of the hot paste 
from Huy Fong Foods for $3.49. 

Wild Rice P . 71 

For a source for authentic wild 
rice, look to Northland Native 
American Products (61 2-872- 
0390; www.northlandvisions 
.com), which sells 1 6-ounce 
bags for $7.95. 

Pumpkin Desserts P . 74 

For a reliable springform cheese- 
cake pan, try Sur La Table (866- 
328-541 2; www.surlatable.com), 
which carries a 9-inch nonstick 
pan from Kaiser for $40. Sur 
La Table also sells a Nordic Ware 
1 2-cup capacity nonstick 
bundt pan for $28.95 for 
making the pumpkin 
cornmeal cake. The 
saffron oval baking 
dish (17x10V 2 x3 
inches) in which 
we baked the 
pumpkin bread 
pudding is made 



by Vietri. To find a store near you 
that carries the dish, call 800-277- 
5933 or visit www.vietri.com. 

From Our Test Kitchen P . so 

Penzeys Spices (800-741-7787; 
www.penzeys.com) offers a 
1 -ounce bag of whole star anise 
for $3. 1 9. You can find the Oxo 
Good Grips 8-inch apple corer in 
kitchen-supply stores and at 
Cooking.com (800-663-8810) 
for $6.50. 




Quick & Delicious P . 9ac 

To find a store near you 
that carries Delverde's nests 
of pappardelle, call Delverde 
at 800-222-4409, or order 
an 8-ounce box of the pasta 
from efoodpantry.com (866- 
372-6879) for $3.11. 
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THOS. MOSER 

CABINETMAKERS 




Experience the beauty and comfort 
of handcrafted 
American hardwood furniture. 

Call or visit our website for a free catalog: 

800-708-9045 

www.t h osm oser.com 

Crafted by hand. Guaranteed for life. 



Handmade by artisans in 
Solingen. Ger 




Scbaat First Class Cutlery 

800.274.1967^ 

READER SERVICE NO 8) 



Keep your Fine Cooking 
back issues looking brand new. 



Storeyour treasured copies of Fine Cooking in 
slipcases for easy reference again and again! 
Bound in red and embossed in gold, each case 
holds more than a year's worth of Fine Cooking. 
Only $8.95 ($24.95 for 3, $49.95 for 6). 

Add $1.50 per case for P&H. Outside the U.S., add S3.50 each 
(U.S. funds only). CT residents add 6% sales tax. 

To place an order using your credit card, call 
1 -800-888-8286 or send your order and 
payment to: Taunton Direct, Inc., 
P.O. Box 5507, Newtown, CT 06470-5507 




READER SERVICE NO. 58 



Our holiday entertaining classes 
require some unusual school supplies. 



(x>oking 

I grted cf-»cken 

■ i»*iwpjMn 



Learn to create 
holiday menus that 
work, select the 
right wines, and 
put it all together in 
style with the culinary 
all-stars from Fine Cooking] 
Join us for a fun-filled weekend of hands-on 
and demonstration classes with nationally 




FEASTING 

~ W I T H ~ 

FRIENDS 



Presented by 



Frji Brothers 



SwvlcJ<dL Cobklng 

A Cook'* Paradise since 1972 C_) 




known food authorities Joanne Weir, 
Carolyn Weil, and Laura Werlin; 
Frei Brothers Reserve wine 
educator Pat Dodd; and 
Fine Cooking's Martha 
W Holmberg and Molly Stevens. 

We'll kick things off with a 
Marketplace Tasting of goodies from 
northern California food and wine artisans. 



November 6-8, 
Sur La Table, San Francisco 

For more information or to register, 

call toll free 866-96FEAST 
or visit www.finecooking.com/feasting. 
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Complements 
to the Chef 




A Kitchen Store and More 



Brimming with the stupendous, exciting, 
oonderful, incredible, eclectic, practical, 
exotic, unequaled, and fantastic. 
Knowledgeable staff 

Now create your own Gift Registry 
online - for Bridal, Birthday, 
any Special Occasion 

Free Gift Wrapping 
Gourmet Food Baskets 
Free shipping for purchases 
over $100.00 

Asheville, North Carolina 
1-800-895 CHEF (2433) 



www.compleme nistothechef.com 



J 



All Natural Pates & Charcuterie Since 1975 




g«* Utile 

Traditional pates and mousses, 
Ulcx: de Txrie (jras de Canard, 
'Vegetable 6- Seafixxl Terrifies. 
www.3pigs.com 



C till iis ft*' your Inv catalog til 

1-800-LESPATE (537-7283) 



READER SERVICE NO. 32 



Have you seen ... 




our 




website 




lately? 


finecooking.com 




5p 


The Taunton Press 

luvpiurmn fi» tumlwHi living* 



READER SERVICE NO. 102 




* UM1 HlHlili :Ba 



Find house fixes fast to 
600 common problems. 

Fix leaks, squeaking floors, peeling paint, cracking concrete, and hundreds of other 
common house problems. The answers are all in one handy new expert guide from the 
publishers of Fine Homebuilding - House Check. tm ^ A C ' 

8 '/fx 11," 42 pages 
Product #070707 

l== ORDER TODAY Visit www.taunton.com/housecheck 

LJJ The Taunton Press or ca " 800-888-8286. Offer Code: MH80001 

*Payable in U.S. funds only. P & H additional. 




We're Big 
on Pepper! 

4m William Bounds Ltd. 

310-375-0507 
www.wmboundsltd.com 

©2003 William Bounds, Ltd. 
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Salsa2U 

▼ ▼▼▼▼▼▼ • COM 



America's Monthly Gourmet Salsa Club' I 
Call l-888-Salsa2U {725-7228) | 



Save Online! www.salsa2u.com 



HANDMADE 
PIEROGI 

www.miHiespierogi.com * 1-800-743-7641 

We make our pierogi by hand, using the finest ingredients, 
then fully cook before packaging. They arrive fresh at your 
door in a reusable foam cooler. Cabbage, potato & cheese, 
farmer's cheese or prune fillings - pick your favorites! 



PIEROGI 



A s Featured i n The New York Times & Yankee Magazine 
one dozen pierogi per tray 
Box of 6 trays $36 Box of 10 trays $54 

Kapusta + 5 trays $38.50 Polish Party Pack $60 

Call for S&H - ^ Check or Money Order 

129 Broadway, Chicopee Falls, MA 01 020 



CookenPrd 3.0 

Culinary Software helps you in the kitchen! 
Enter, Import, Share, and Manage your recipes 
Plan Menus ■ Create Cookbooks 
Analyze Nutrition- Make Shopping Lists 
Control your Pantry Download to your PDA 
1-888-394-0047 www.cooken.com 



BestCoffeeByMaiI.com 
BestTeaByMaiI.com 

What More Can We Say! 
1-800-837-7423 



j THE FRESHEST SPICES AT THE BEST PRICES 

j They are so fresh, it is as if you grew them yourself 

! JCSfP Spice* Price List and Samples 

I 



! PO Box 892, St Johns, AZ 85936 



Senda#IOSASE 



• www.KSPSPICES.com 
I . 



(888) 249-4177 

kspspices@wmonline.com 



□ 




Training, Supporting & Representing 
Success ful Personal Chefs Since 1995. 

personalchef.com 

The Information Portal to the 
Personal Chef Industry. 

800-644-8389 



□ 



^"^^Cooking with Chef John Wilson^lfjb' 

Nonnandy/Provence, France & Tuscany, Italy 
Cooking classes, excursions, accomodations & meals. 
JVetv Weekend Goumiet Getaways in Atlanta & Asheville. 
Call for a free brochure/visit our website. 
1-888-636-2073 *www.culinaryvacationsinc.com 




Uou*mets Pantry 

Madeira Harvest 

We carry the complete line in all 
five colors at tbe best prices. Visit 
us on the web or in our store. 



905 River Road - Erwinna, Pa. 18920 
1-800-556-4760 
www.agounnetspantry.com 



PECANS, other nuts, dried fruit, 
cakes, candies and much more. 
Gift Packs and Home Boxes. 
Free catalog - Call 1-800-999-2488 

Visit our web site 
www.sunnylandfarms.com 




Visit us on the web at 
www.easycookin.com 
for a world of 
cooking accessories 
'±±J.F/ and more. 



Toll Free (877) 392-6656 



BEYOND 

POTS 

■ AND- 

PANS 



For the Finest in 
Culinary Supplies 
tel. 209-952-1966 
beyondpotsandpans.com 



KITCHENKNIVES. COM 



The Web's Largest Selection of Cutlery 
Over 60 Brands of Knives including: 
Henckels, Forschner, Wusthoff, 
Boker, & Kyocera 

800-338-6799 

Great Prices Old Fashioned Service 





JE* O O 3SJ O 

Fresh lobster and native shellfish 
shipped directly to your kitchen 
from the Coast of Maine. 
www.trentonbridgelobster.com 
207-667-2977 



China, Crystal, 
Silver & Collectibles 

Old & New • Buy & Sell 
10 Million Pieces 
183,000 Patterns 

Call for FREE lists 
of each of your patterns. 

1-800-REPIACE 

(1-HOtV J7-522M 
PC) Vox 26029. Drpl FX 
Gramubuni. NC 77420 

m '!<■« '. reptticeiHetas.com' 



Rl . PLAt I EMI NTS, LTD 



1 ^) A 11 ' 




I 



BEST 



KITCHEN 
TOOLS 
PRICES , 



BEST 

FREE CATALOG 

1-800 

714-8226 www.kntfemerchant.com 



>r*4 r c £j 




.SIMPLY THB '&e£T ALMCOR.6 TUNA, 
SALMON § SMOKEB oySTERS 
Taste the difference quality m.atees. 
Harui taught and packed. Rich in 

you.'LL LOVE IT. CJHARANTeeb!! 

1 8662905651 
www. catchofthesea. com 



Tea Impoirts 

Purveyor of the World's Finest Teas 

1-800-234-8327 J^aS^ffiSSfi 

n'li'U'. uptont ra.com gpntcn-rrah. kuwg m 
231 South St. » Hopklnton. MA 01748 



AGA Cookers A 


Ml caul imn cortmctum fiw hcllrf 
ustiri^fntHi Thrown Ten punr-tim 
rrumcluiloo Thnr rypn oi fur! 

Classic Cookers 

90-6110 Lower Barnett Hill 

Middlesex, VT05602 • 802-223-3620 




n - a 



Reach your best potential 
customers in Fine Cookings 
Cook's Market. 

For details, call: 
1-800-926-8776, ext. 3531. 

/^fine 1 . 

Uooking 

FOR PEOPLE WHO LOVE JO COOK 
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CAVIAR ASSOULINE 



for free catalogue | 1.800.521.4491 




visit our website— L www*€aviarassoulijie*i'omi 



The Caviab & Dklicacies Stork 



the 



gadget 



Foley Food Mill 



source.com 



S19 98 



thegadgetsource.com 

Over 3,000 Cooking Tools! 
1-800-458-2616 



Keep your Fine Cooking 
back issues looking brand new. 




Store your treasured copies of Fine Cooking 
in slipcases for easy reference again and 
again! Bound in red and embossed in gold, 
each case holds more than a year's worth of 
Fine Cooking. Only $8.95 ($24.95 for 3, 
$49.95 for 6). 

Add $1.50 per case for P&H. Outside the U.S., add $3.50 each 
(U.S. funds only). CT residents add 6% sales tax. 

To place an order using your credit card, call 
1 -800-888-8286 or send your order 
and payment to: Taunton Direct, Inc., 
P.O. Box 5507, Newtown, CT 06470-5507 



whatfe Cooking at Sullivan': 
Your New Career! 

www.sullivan.edu 
1800.844.1354 



Sullivan Universit y 

National Center for Hospitality Studies 



3101 Bardstown Road • Louisville, KY 40205 




SPICES • TEAS • COFFEES 
SPECIALTY ITEMS 



RAFAL 
SPICE 

COMPANY 



FREE 98 PAGE 

CATALOG 
1 800 228-4276 

(313) 259-6373 



2521 RUSSELL ST., DETROIT, Ml 48207 

www.rafalspicecompany.com 




(305) 21B-3241 



BellaCopper 

The Solid Copper 
Heat Diffuser / Simmer Plate 
Even Heating No Hot Spots 
Keeps the Heat on the Bottom 
of the Pan, not the Sides 

They Really Work! 
www , Bel laCoppcr.com 



ERGONOMIC EVERYTHING 

www. C-fSxom 
kitchen tools ' gift sets 

tools that work with you and for you 
www.handheipers.com 1-888-632-7091 



THE ORIGINAL BC CED7 
BAKING PI 

A traditional WEST COAST method of over] 
iking salmon, trout, cod, halibut and chicN 

INSTRUCTIONS AND RECIPE SUGGESTIONS INCLU&EO 

O rder antin g al www jfldartSaki ng p Ian liVcon 
call toll free 1-8 SB -362 -7272 



-Bargain 
> Books 

I America's biggest catalog selection! 

I • Save up to 80% on current books, re- 
cent overstocks, imports, reprints. Hun- 
| dreds of new arrivals monthly. 
- • Cookbooks galore, Gardening, Arts & 
I Crafts, Biography-over 60 subjects. 

I Free Catalog: 1-800-677-3483 

■ Edward R. Hamilton, Bookseller 

1 387 Oak, Falls Village CT 0603 1-5005 
L — www.erhbooks.com/fbw h J 



"Savor the Difference" 

Master quality Japanese kitchen knives used by highly 
respected craftsmen and chefs around the world 



The Japan Woodworker 

(800) 537-7820 
www.cutlery.JapanWoodworker.com 



NUMBER ONE KITCHEN REFERENCE BOOK 

20,000 SOLUTIONS 
TO KITCHEN & COOKING 
PROBLEMS 

* Not A Cookbook* 
GRANDMOTHER'S & CHEFS Cooking Secrets 

1 (888) 767-5755 or www.wizardoffood.com 



GoocjCooksO n 1 1 n e .Com 



}99 

3 efts, 11.5" 



Serious S3 vings for serious cooks 
(800)585-0632 




pots/ pans 
utensils 
bakeware 
tableware 

appliances 



You don't settle for ordinal')' food, 
^jPjW why settle for ordinary tea ? 



Netting Hall 

7%e Pi&ce. fa? Tea 
toll free 866.361. TEAS 



ivww.nottiiiKhalLn mu 

781. HO. 3388 




The Jefferson Collection 
Finely Crafted Kitchen Ware 
Combining the beauty of 
Pacific Madrone and Eastern Maple 

Jefferson State Forest Products 
Hayfork, CA 96041-0938 
(530) 628-1101 

website: www.jeffersonstateproducts.com 
e-mail: info@jeffersonstateproducts.com 



Chestnuts 



Fresh & Dried 
Oregon Colossals 



calu 503.625.1248 fax: 503.625.1937 

www.laddhillchestnuts.com 
e-mail: Laddhilll@aol.com 

Ladd Hill Orchards 



SHERWOOD 



OREGON 
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morriscookbooks com £ | - ' i 

■ Publish Your m 

■ COOKBOOK ™ 

Raise $500 to $50,000 



■ Proven fundraiser, 
perfect keepsake 



No Risk Guarantee 
Many options to customize 
No mrjfiev down, 90 day* to pay 

CALL for a FREE Cookbook Kit 

800-445-6621, ext. 9710 



•Idflll for 

c hutches A schools 



f~\ Morris press *0 

Cookbooks 



Factory Direct P&eSS 



www.KlTCHEN-PR0DUCTS.com 



Largest GsrKSki/fEZ Selection 




Fine FoocJ from Spain at 

WWW.TIENDA.COM 

Pgella Sets, Jamon, Cheeses, 
Cookbooks and. More. 

Fi-ee Catalog - 888 472 1022 



Start your own personal chef service! 
Find a personal chef in your neighborhood! 



Persona Chefs NetwUrki«. 

Toll-Free S66.PCN.CHEF • PersonalChefsNetwork.com 



5015 16 Avenue 
Brooklyn, NY 11204 
*• (866)871-4022 



Upscale Kitchenware, 
Down-home Service! 

Cookware Bakeware Giftbaskets 
KosherGourmetFoods& Specialty Ingredients 



www. 



.COM 



(§z)Juicers 

YOUR ONLINE SOURCE FOR 

FOOD PROCESSORS, JUICERS, DEHYDRATORS, 
DISTILLERS, BLENDERS & REBOUNDERS 
1-800-728-1238 

ALWAYS FREE SHIPPING. ALWAYS GUARANTEED LOWEST PRICES. 



Cake decorating, 
cookie, candy, baking 

supplies worldwide. 
No paper catalog. Over 
16,000 items: Visit us at: 

www.sugarcraft.com 



MCE: 

Allspice to Vmilla Beans 
Over 400 Spices, Extracts & Tea Since 1 973 
Complete Online Ordering atwww.sfherb.com 

San Francisco Herb Co. 

250 1 4th St., San Francisco, CA 94 1 03 • 800-227-4530 



Pot Racks 

Hand mad* po*m copp*' pa* 
rochi Dvttgm oho ■>■..„■< iM<- 
m Slamtott SimI Block SlMl 

& SljJrcJ B.EJVl 



Choose from a wide range of tror^iord 
designs or let our teom of designers help 
you design your own custom made pot rack. 




Tel: 1 -866-545-2428 



.metotcuisine.com 



Chefs make great travel partners! 

Expert Led 
Food & Wine Tours 
Napa/Sonoma 
Italy 
France 
Spain 
New Zealand 




I DOI i 



1-800-367-5348 

www.foodandwinetrails.com 

CST# 1005413-10 

Earn CCP educational credits 



100% PURE KDNH COFFEE 



DIRECT FROM FARM TO YOU 

866-324-1888 

for Toll frm Mall Orders 
www.konaslar.com 




no 



tint 
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GNAINI. 
Italy's Original 
Wood-Fired Oven 



Toll Free: 888 887-7206 www.mugnaini.com 



KitchenEmporium. com 

"An Online Emporium 
of Kitchen Items" 

888-858-7920 



Auliv 



Golden Hazelnut Oil 



• Highquality * Smote point 54 5° F 

• Expel Impressed • ClBsirieliralelaste 

• 7 "/% tnono -unsaturated lat • NatuiatVilamtnEsuuice 

Call(714) 701-9999 to order direct 
or visit our website: www.aulio.com 

Two poputarsizes. Suydiiectandsm MiirinHim order i case (6 bottles). 




FINE FOODS FOR HOLIDAY GIFTS 
Free Holiday Shipping 

An Assorted case of 12 - $50.22 
Maine's Special Homemade Taste 
800-440-9891 
mothersmountain.com 



HARNEY & SONS 



rne- -fwzsr re* 1985 




Free Catalog: 
1-800-TEA-TIME 
www.harney.com 



WWW.RlfCMFIY.COM 



Steillnc SII**r 

' Madv-tcwfcal* 

(Wfttf* 1 9/16*1 

' Fuji Rang* ol 

Kitchen Mlnlsliun 

■ Handcrafted 



gommet \ - 
ieweiry from 

KITCHRY^ 




Foi detail* tat! 

800.3839334 

OtKter Inquirkn Invited 
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• Aprons 

• Place Matt 

• Trofe&&ianal 



Ph. 3M.672.7Z25 




VacMaster SVP-5 

Affordable Commercial Vacuum Packaging 
Only $539 

> Extend Shelf Life >4 mil Heavy Duty Freezer Bags 

> Prevent Freezer Burn are Boilable and Mierowavable 
>• Lower Food Costs > Made in the USA 

> Buy Food at Volume Prices USD A, ETL Approved 

For a free catalog and suggested uses, 
call 1-800-82 1-7849, ext. 14 
Fax 816-761-0055 E C S539 + S/H 



CJookinj 

SUBSCRIBER 
LIST SERVICE 

Occasionally, we make 
our subscriber list 
available to companies 
whose products we think 
might be of some interest 
to you. If you prefer not 
to receive this mail, just 
send a note with your 
mailing label (or an exact 
copy) to the address 
below. We'll take care of 
the rest. 

Subscriber Service Dept. 

The Taunton Press 
P.O. Box 5506 
63 South Main Street 
Newtown, CT 06470-5506 




Sunhurst Trout Company, jzjcc 



128 Raceway Place 
Canton, NC 28716 
800-673-3051 • 828-648-3010 



Farm-Raised Rainbow Trout 

Hormone Free • No Animal By-Products in Feed 
Fillets ' Smoked ' Caviar ' Dip ' Rainbow Burgers 

Dick Jennings, Agent 

Sally Eason, Agent www.sunbursttrout.com 
Steve Eason, Agent sunburst@brinet.com 



Restaurant Quality Grilling 



Stainless steel portable, 
cart, built-in and post 
infrared gas grill models 
Heats up in 3 min. 

www.solairegrills.com High heat locks in juices 
800-782-1 365 Food is more tasty, 
for free brochure tender and succulent! 



INFRARED GRILLING SYSTEMS 



The Internet Kitchen 

www.your-kitchen.com 
Toll Free: 888-730-0199 



Wusthof -Trident • John Boos • Soehnle 
Granville • Cuisinart • Global • Rogar 
Belpasta • Farberware • KitchenAid • Krups 
Scanpan • Zojirushi • William Bounds 

Your source for quality products 
discount prices and great service 



BulkFoods 

Spices • Nuts 

Dried Fruits & Ingredients 




Specialty Coffee Roasters & Fine Teas 

for the discriminating palate 

Petaluma Coffee & Tea 

wholesale & retail sales: 
(800) 929-JAVA Fax (800) 851-2844 
www.petalumacoffee.com 



Kosher. Organic. Spicy. 
Sugar-free. Great Gifts! 

And you thought 
you knew ketchup! 

Discover a new world of flavor! 




"Introduction to 
Personal Cheff ing 

Pursue Your Passion 

' Comprehensive Training 
* Recognized Certification 
' Ongoing Support 

« Zlt <U <J 




Learn cooking and catering I 

Home tiudy court* l«*m hccmjA^ catering I 
id QOurfflM cooking tDCmquet fry mddtngs- I 
banquets, parties. Send or call 24 hours a day. i 

Free career literature: call 800-223-4542 

_Age I 



n r 



The School of Gourmet Cooking/Catering, PCDI I 
CGLP104, 430 Tech. Pky„ Norcross. GA 30092 ' 



Over 200 "Top Specialty 'Brands 
John 'Boos ■ TiCCivuyt ■ Sambonet 

InterMetro ■ RacCette 
www.125west.com ■ 888-921-9378 



LKitcheriS 



ONLINE!** 



World's Largest Cooking 
and Dining Superstore 



To Get 10% OFF 

your first purchase, go to 
Kitchenetc.com/fcmag 



1-866-KETCHUP 

www.ketchupworld.com 




\it Ciilin.iirr 

800-57t%CHEF ww w.trcix hrjn Rps.com 
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nutrition information 



Recipe Page 


Calories 


Protein 


Carb 




Fats 


(g) 




Choi. Sodium Fiber 


Notes 


(analysis per serving) 




total 


from fat 


(B) 


(B) 


total 


sat 


mono 


poly 


(mg) 


(mg) 


(g) 




In Season 


16 


























Butternut Squash Soup w/Cumin & Coriander 




170 


80 


4 


21 


9 


2 


5 


1 


5 


520 


5 


based on 6 servings 


Roasted Butternut Squash 




70 


15 


1 


15 


1.5 





1 








250 


4 


based on 6 servings 


World Cuisines 


34 


























Ajiaco (Colombian Chicken Soup) 




440 


170 


26 


46 


19 


6 


i 


3 


70 


1300 


1 




Qhort Rih^ Mpnu 


46 


























Crunchy Roasted Pepitas 




Rn 

JU 
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L 


L 
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1 
1 
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| 


n 

U 


on 

□u 


hi 
u 


per tablespoon 


Mashed Potatoes w/ Lemon & Garlic 




430 


210 


8 


51 


23 


14 


7 




65 


280 


4 




Asian-Style Beef Short Ribs w/Julienned Leeks 




530 


250 


42 


21 


28 


11 


11 


3 


115 


2140 


3 




Pear & Hazelnut Gratin 




450 


250 


4 


49 


28 


13 


11 


2 


65 


80 


5 




Braising 


51 


























Orange-Braised Chicken w/ Crisp Prosciutto 




Tin 


I ZU 


19 
ol 
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11 

1 


9 


7 


i 
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Pork Chops w/Sweet Onions, Capers & Vermouth 
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17 
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R 

D 
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t 
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Beer-Braised Sirloin Tips w/Mushroom Sauce 
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mn 
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m 

IU 


■ 


i9n 
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Halibut Braised in a Tomato-Fennel Broth 




330 


130 


37 


10 


14 


2 


g 


2 


55 


730 


4 




Swiss Chard 


56 


























Sauteed Swiss Chard 




inn 
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A 
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Sauteed Swiss Chard w/Slivered Almonds & Browned Butter 


L IU 
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ft 


19 


17 
If 


E 
3 


m 

IU 


Z 


1R 
Id 


79n 
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based on 4 servings 


Sauteed Swiss Chard w/Sun-Dried Tomatoes & Feta 




150 


90 


6 


11 


10 


3 


6 


1 


10 


870 


4 


based on 4 servings 


Sauteed Swiss Chard Asian-Style w/ Ginger & Peanuts 




160 


100 


7 


13 


11 


2 


7 


2 





720 


5 


based on 4 servings 


Sauteed Swiss Chard w/Gremolata 




110 


60 


4 


9 


7 


1 


5 


1 





720 


4 


based on 4 servings 


Sauteed Swiss Chard w/Anchovies & Parmesan 




180 


90 


10 


15 


10 


2 


6 


1 


10 


1130 


4 


based on 4 servings 


Vegetable Gratins 


58 


























Butternut Squash, Apple, Leek & Potato Gratin 




330 


180 


6 


30 


20 


12 


6 


1 


60 


660 


4 


based on 8 servings 


Sweet Potato-Russet Potato Gratin 




280 


140 


I 


32 


15 


9 


5 


1 


45 


790 


3 


based on 8 servings 


Red Potato, Cabbage, Bacon & Gruyere Gratin 




300 


170 


a 


24 


19 


11 


6 


1 


55 


770 


3 


based on 8 servings 


Tarte Tat in 


62 


























Classic Tarte Tatin 
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un 
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9 
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A 


i 
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□u 
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based on 10 servings, w/o garnish 


Pate Brisee 




140 


60 


2 


18 


6 


4 


2 


D 


35 


100 


1 


based on 10 servings 


Using Up the Turkey 


66 


























Turkey Stock 
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Turkey & Fall Vegetables in a Saffron-Scented Broth 
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Turkey & Blue Cheese Salad w/Tarragon-Mustard Vinaigrette 


470 


300 


32 


13 


33 


7 


20 


4 


75 


490 


6 




Turkey Soup w/Ginger, Lemon & Mint 




160 


25 


15 


19 


3 


1 


0.5 


1 


25 


330 


3 




Turkey Cakes w/Spicy Roasted Tomato Salsa 




390 


210 


22 


26 


23 


6 


13 


3 


110 


790 


3 


per serving, using cream 


Spicy Roasted Tomato Salsa 




20 





1 


5 

















250 


1 


per V» cup 


Wild Rice 


71 


























Wild Rice w/ Dried Cranberries & Hazelnuts 




-iqn 
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based on 6 servings 


Wild Rice & Bread Dressing w/ Apple, Apricot & Sage 




300 


140 


5 


33 


16 


6 


7 


3 


20 


240 


4 


based on 12 servings 


Beef & Wild Rice Soup w/ Winter Vegetables 




320 


130 


16 


26 


15 


S 


6 


1 


50 


610 


4 




Pumpkin Desserts 


74 


























Pumpkin, Sweet Potato & Coconut Pie 




rw 
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4 
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based on 8 servings per pie 


Pumpkin Bread Pudding 




RRn 
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240 


12 


66 


97 

Li 


11 

14 




2 


270 


500 


3 


based on 8 servings w/o garnish 


Spiced Pumpkin Cheesecake w/a Gingersnap Crust 




110 
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7 


1R 

JU 
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based on 16 servings 


Pumpkin & Cornmeal Cake w/ Orange Syrup 




410 


180 


5 


54 


20 


12 


6 


1 


115 


180 


2 


without yogurt or ice cream 


Tender Pie Crust 




170 


110 


2 


12 


12 


3 


4 


3 


15 


150 





per Vt of a single crust 


From Our Test Kitchen 


80 


























Roast Turkey 
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based on 14 servings w/o skin 


Quick Turkey Giblet Broth 
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Turkey Pan Gravy 
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9 
J 


& R 
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based on 12 servings (about '/« cup) 


Roasted Baby Squash, Carrots & Potatoes 




in 
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per 4-ounce serving, w/1 tsp olive oil 


Cranberry Sauce w/Star Anise & Port 




90 


o 
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21 


g 


g 


g 


o 


g 


1R 
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per V« cup 


Quick & Delicious 


98C 


























Rotini w/Spiced Tomato & Black Olive Meat Sauce 




640 


220 


29 


75 


24 


7 


13 


2 


55 


1010 


5 




Spaghetti w/ Pine Nuts, Tomato & Garlic Breadcrumbs 




850 


350 


21 


106 


39 


6 


24 


7 





800 


6 




Linguine w/Clams & Lemon-Garlic Oil 




660 


270 


21 


72 


30 


4 


21 


3 


25 


530 


4 




Risotto-Style Pasta w/Peas & Mushrooms 




440 


150 


16 


57 


17 


7 


8 


1 


25 


500 


5 


based on 4 servings 


Orecchiette w/ Caramelized Garlic, Sausage & Broccoli 




760 


320 


36 


77 


36 


9 


21 


4 


45 


910 


8 




Pappardelle w/Shrimp & Zucchini 




650 


290 


34 


55 


32 


5 


22 


3 


155 


1520 


3 


based on 3 servings 


Bucatini in a Spicy Tomato Sauce w/Crisped Pancetta 




620 


180 


31 


79 


20 


6 


11 


2 


40 


1860 


5 




Farfalle in a Broth of Wild Mushrooms & Browned Shallots 


510 


160 


16 


69 


17 


3 


11 


2 


5 


610 


4 





The nutritional analyses have been calculated by a registered dietitian at calculations. Optional ingredients and those listed without a specific quantity of salt and pepper aren't specified, the analysis is based 
The Food Consulting Company of Del Mar, California. When a recipe quantity are not included. When a range of ingredient amounts or on 1 A teaspoon salt and % teaspoon pepper per serving for entrees, and 
gives a choice of ingredients, the first choice is the one used in the servings is given, the smaller amount or portion is used. When the % teaspoon salt and Vie teaspoon pepper per serving for side dishes. 
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AUSTRALIAN LAMB 

easy as one, two, three 






ONE LEG OF AUSTRALIAN 




TWO. CUT SLITS IN 




THREE TABLESPOONS 






LAMB AND ONE TABLESPOON 


4r 


LAMB, INSERT SIX 




OF OLIVE OIL 


SENSATIONAL! 




OF DRIED ROSEMARY 




GARLIC CLOVES. 









Enjoy the no-fuss preparation of this Classic Leg of Lamb recipe. It's a whole new take on how to do the 
holidays - so easy! Then, while it roasts, there's plenty of time to savor the irresistible aromas of your holiday 
dinner. In one bite, you'll know why no other lamb compares in flavor. A pure, all-natural diet ensures the sweet 
and mild taste of Fresh Australian Premium Lamb. Visit our website to find more quick and easy lamb recipes. 




Australian Lamb. 



For this Classic Leg of Lamb recipe and others, 
please visit www.australian-lamb.com. 

Also, check out the listing of retailers near you. 



READER SERVICE NO. 1 29 



o 
o 



c 

U) 




|ildcrafting" is the official term, and 
"forager" is fashionable, but Lars 
Per Norgren simply calls himself a 
mushroom picker and dealer. He has been 
gathering in the Oregonwoods for twenty 
years, supplying to chefs who transform 
the mushrooms into remarkable dishes 
with a distinctly local flavor. Golden 
chanterelles are at their most delicious in 
a simple saute, Lars finds, while the 
yellowfoot variety benefits from long, slow 
cooking. Matsutakes, prized for their 
distinctive aroma and firm texture, are 




Yellow loot Chanterelle 



ha r\d -picked 




delicious thinly sliced and simmered 
in broth. 

Lars grew up in Oregon's Coastal 
Range and has been attuned to its woods 
his whole life. But the decision to make a 
living of gathering mushrooms came in 
early adulthood, after he ate an omelet 
filled with chanterelles. "They just tasted 
so much better than any wild food I had 
ever eaten," he recalls. "It was a defining 
moment." 

— Amy Albert, senior editor ♦ 



An expert learns to find the best 
spots. Oregon's varied climate and 
woodsy terrain allow for one of the 
longest mushroom seasons anywhere. 

For more information, see p. 90. 
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by Tony Rosenfeld 



tjpS *** T° speed up these recipes, start by 
putting the water for the pasta on to 
boil and proceed with the rest of the 
recipe preparation in the meantime. 



❖ Follow the "Put the pasta in the water" direction 
in each of these recipes for the best timing, so that 
your pasta and your sauce will be done at about the 
same time. 





Rotini with Spiced Tomato 
& Black Olive Meat Sauce 

Serves four. 



Spaghetti with Pine Nuts, Tomato 
& Garlic Breadcrumbs 

Serves four. 



2 Tbs. extra-virgin olive oil 
2 cloves garlic, minced 
Vi tsp. crushed red chile 

flakes 
% lb. ground beef 

(I prefer 85% lean) 
Vb tsp. ground cinnamon 
Kosher salt and freshly 

ground black pepper 
28-oz. can whole peeled 

tomatoes 
% lb. dried rotini 
Vi tsp. granulated sugar 
Vb cup pitted kalamata 

olives, quartered 

lengthwise 
Vb cup packed chopped 

fresh flat-leaf parsley 

Put a large pot of salted 
water on to boil. 

Heat the oil, garlic, and 
chile flakes in a large 
saucepan over medium 
heat. When the garlic is 
fragrant but not browned, 
about 1 minute, add the 
beef and cinnamon and 
season generously with 



salt and pepper. Cook the 
beef, using a large spoon 
to break it into small 
pieces, until it's evenly 
browned, 3 to 4 minutes. 
Put the pasta in the water. 

Pour the tomatoes and 
their juices into the sauce- 
pan, lower the heat to 
medium, and cook for 
5 minutes, using the 
spoon to break them into 
smaller pieces. Stir in the 
sugar, the olives, and all 
but 2 Tbs. of the parsley. 
Taste for salt and pepper 
and keep the sauce warm 
over low heat. 

Finish cooking the 
rotini until it's just tender, 
about 8 minutes total. 
Drain and add to the meat 
sauce. Cook together, 
stirring well, for 1 minute. 
Serve immediately, 
sprinkled with the remain- 
ing 2 Tbs. parsley. 



Vb cup extra-virgin olive oil 
2 cloves garlic, minced 
2V2 cups fresh coarse 

breadcrumbs 
Kosher salt and freshly 

ground black pepper 
Vb cup pine nuts, toasted 
% lb. dried spaghetti 
'A cup raisins 
V4 tsp. crushed red chile 

flakes 
1 pint cherry tomatoes, 

halved 
6 Tbs. chopped fresh 

flat-leaf parsley 

Put a large pot of salted 
water on to boil. 

Heat 2 Tbs. of the oil 
and half the garlic in a 
heavy skillet over medium - 
high heat until the garlic 
is fragrant but not brown, 
about 30 seconds. Turn 
the heat to medium, toss 
in the breadcrumbs, 
season with salt and 
pepper, and cook, stirring 
often, until the crumbs 
brown and turn crisp, 6 to 
1 minutes. Transfer to 



a medium bowl and stir in 

the pine nuts. 

Putthe pasta in the water. 

Add 2 Tbs. of the oil to 
the skillet and cook the 
remaining garlic, the 
raisins, and the chile 
flakes until the garlic is 
fragrant but not browned, 
about 30 seconds. Add 
the tomatoes, season 
generously with salt and 
pepper, and saute for 
5 minutes so they start to 
soften and lose their 
shape. Fold in all but 
2 Tbs. of the parsley. 

Finish cooking the 
pasta until it's just tender, 
about 1 minutes total. 
Drain the pasta, put it 
in a large serving bowl, 
and toss with the tomato 
mixture, half of the bread- 
crumbs, and 2 Tbs. of 
the olive oil. Taste for salt 
and pepper. Drizzle each 
serving with Vi Tbs. of the 
remaining oil and sprinkle 
with the remaining bread- 
crumbs and parsley. 
Serve immediately. 
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❖ Cook the pasta in plenty of water (at least 4 quarts) 
and season it with kosher salt (at least 2 tablespoons). 
Stir often, especially just after adding the pasta, so that 
it doesn't stick together. 





For a foolproof 
method for removing 
the grit from clams, 
soak them in cold 
salted water (about 
V/2 Tbs. salt for 

1 quart water) with 

2 Tbs. cornmeal for 
20 minutes. Rinse 
and scrub the clams 
well before cooking. 



Linguine with Clams 
& Lemon-Garlic Oil 

Serves four. 



1 lemon 

% cup extra-virgin olive oil 
4 cloves garlic, thinly 

sliced 
% lb. dried linguine 
Va tsp. crushed red chile 

flakes 

2 lb. small clams (I like 
littlenecks), rinsed and 
scrubbed to remove grit 

Vb cup dry white wine 
Kosher salt and freshly 

ground black pepper 
Vi cup coarsely chopped 

fresh flat-leaf parsley; 

morefor garnish 

Put a large pot of salted 
water on to boil. 

Peel five 1 -inch-wide 
strips of zest from the 
lemon with a peeler. 
Cut the lemon in half for 
juicing later. 

Heat the oil in a large 
skillet over medium heat. 
Add the garlic and lemon 
strips and cook, shaking 
the pan occasionally, until 
the garlic starts to brown 
around the edges, about 

3 minutes. Remove from 
the heat and use a fork to 
pick out and discard the 



lemon strips. Transfer a 
little more than Va cup of 
the oil (without the garlic) 
to a small bowl. 
Putthe pasta in the water. 

Raise the heat under 
the skillet to high and add 
the chile flakes and the 
clams. Cook the clams for 

1 minute, shaking the pan. 
Pour in the wine and cook 
for 1 minute. Cover the 
pan and cook, shaking the 
pan occasionally, until all 
the clam shells open, 3 to 
5 minutes. 

Finish cooking the lin- 
guine until it's just tender, 
about 1 minutes total. 
Drain and add to the 
clams. Raise the heat to 
high and cook for 1 to 

2 minutes, tossing gently. 
Stir in the Vi cup parsley 
and a squeeze of lemon 
juice (about 1 Tbs.). 
Add more salt, pepper, 
or lemon juice to taste. 
Serve immediately, 
topped with a drizzle of 
the reserved lemon-garlic 
oil and more parsley. 




*7t 



Risotto-Style Pasta with Peas 
& Mushrooms 

Serves two to three as a main course or four as a side dish. 



3 /a oz. dried porcini or dried 
shiitake mushrooms 

2'/i to 3 cups low-salt 
canned chicken broth 

2 Tbs. extra-virgin olive oil 

1 small red onion, finely 
diced 

Kosher salt and freshly 
ground black pepper 
Vi lb. dried elbows 

1 cup frozen peas 

Vi cup grated Parmigiano 
Reggiano 

2 Tbs. unsalted butter 
Grated zest of 1 lemon 

1 2 basil leaves, torn into 
large pieces 

Soak the dried mushrooms 
in 1 cup boiling water 
until they soften, about 
1 minutes. Heat the 
chicken broth in a medium 
saucepan over low heat. 
Transfer the mushrooms to 
a cutting board and chop 
very coarsely. Slowly pour 
off the mushroom soaking 
liquid into the chicken 
broth, leaving any sedi- 
ment behind. 

Heat the oil in a large 
saucepan over medium- 
high heat for 30 seconds. 
Add the onion; season 
generously with salt and 
pepper. Cook, stirring, until 



the onion is soft and 
translucent, about 3 min- 
utes. Add the pasta and 
cook, stirring, until it 
browns in places and is 
coated evenly with the oil, 
about 1 minute. Add the 
mushrooms and 1 cup of 
the broth; stir well. When 
the broth reaches a boil, 
reduce the heat so that it 
simmers gently. When the 
broth is almost completely 
absorbed, continue to add 
broth in 1 /2-cup increments, 
stirring until it's almost 
completely absorbed be- 
fore adding more. After the 
third addition is absorbed, 
toss in the peas and con- 
tinue adding broth and stir- 
ring until the pasta is just 
tender, about 1 4 minutes 
total (you may not need 
to use all of the broth). 
Remove the pan from the 
heat. Stir in the Parmigiano, 
butter, half of the lemon 
zest, and half of the basil. 
Taste and add more lemon 
zest, salt, or pepper if you 
like. Serve immediately 
with the remaining basil 
sprinkled on top. 
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Bucatini in a Spicy Tomato Sauce 
with Crisped Pancetta 

Serves four. 



Farfalle in a Broth of Wild Mushrooms 
& Browned Shallots 

Serves four. 



Vi lb. 'A-inch-thick slices 

pancetta (about 6), cut 

into 1 A-inch dice 
3 Tbs. extra-virgin olive oil 
1 largered onion, halved 

and sliced thinly 
V* tsp. crushed red chile 

flakes 
Kosher salt and freshly 

ground black pepper 
28-oz. can peeled whole 

tomatoes, pureed in a 

blender 
1 tsp. dried oregano 
% lb. dried bucatini (or 

thick spaghetti) 
% cup grated Pecorino 

Romano 

Put a large pot of salted 
water on to boil. 

In a large skillet over 
medium heat, saute the 
pancetta in the oil, stirring 
often, until it's crisp and 
browned, about 8 minutes. 
Transfer the pancetta to 
a plate lined with paper 
towels. Raise the heat to 
medium high, add the 
onion and chile flakes, sea- 
son with salt, and cook, 



stirring often, until the 
onion is soft and translu- 
cent, 6 to 7 minutes. 

Put the pasta in the water. 

Add the pureed toma- 
toes to the skillet and 
cook to thicken the sauce 
slightly, about 5 minutes. 
Stir in the oregano and 
season generously with 
salt and pepper to taste. 

Finish cooking the 
pasta until it's just tender, 
about 1 minutes total. 
Drain and add to the 
sauce. Toss well with the 
pancetta and Vz cup of 
the Pecorino. Serve im- 
mediately, topped with a 
spoonful of the sauce 
from the bottom of the 
pan and a sprinkling of 
the remaining Pecorino. 



6 oz. fresh shiitake mush- 
rooms 

Vt, lb. fresh oyster mush- 
rooms 

1 A cup extra-virgin olive oil 
Kosher salt and freshly 

ground black pepper 
% lb. dried farfalle 
4 shallots (about 3 oz. total), 

sliced crosswise into 

Va- to Vi-inch thick rings 
'A cup dry sherry 
3 cups low-salt canned 

chicken broth 
2 tsp. fresh thyme leaves, 

chopped 
'A tsp. Tabasco sauce; 

more to taste 
Vi cup grated Parmigiano 

Reggiano 

Put a large pot of salted 
water on to boil. 

Stem the shiitake and 
oyster mushrooms and 
thinly slice the caps. Heat 
2 Tbs. of the oil in a large 
skillet over medium-high 
heat fori minute. Add the 
sliced mushrooms, season 
with salt and pepper, and 
cook, tossing occasionally, 
until soft, 2 to 3 minutes. 
Transfer to a plate. 
Put the pasta in the water. 

Add the remaining 2 Tbs. 
oil and the shallots to the 



skillet. Season with salt and 
cook for 2 minutes, stirring 
occasionally. Reduce the 
heat to medium low and 
cook until the shallots 
brown and soften, 2 to 
4 minutes (don't let them 
burn). Raise the heat to 
high, add the sherry, and 
cook, scraping the bottom 
of the pan, until the sherry is 
almost completely boiled 
off, about 30 seconds. Add 
the chicken broth. After 
2 minutes, return the mush- 
rooms to the pan, reduce 
the heat to medium, and 
cook the broth another 
2 minutes. Sprinkle in the 
thyme and Tabasco and 
taste for salt and pepper. 

Finish cooking the far- 
falle until it's just tender, 
about 1 1 minutes total. 
Drain and put back in the 
pasta pot. Pour the broth 
and mushrooms over the 
pasta and stir well. Serve 
immediately in bowls with 
a generous sprinkling of 
the Parmigiano. 
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Orecchiette with Caramelized Garlic, 
Sausage & Broccoli 

Serves four. 



1 oz. broccoli crowns, 

cut into 1 Vi-inch florets 
Va cup extra-virgin olive oil 
3 /a lb. sweet Italian 

sausage, skinned and 

crumbled into 1-inch 

pieces 
3 cloves garlic, very 

thinly sliced 
Kosher salt and freshly 

ground black pepper 
8 oil-packed sun-dried 

tomatoes, drained and 

cut into thin strips 
1 Tbs. chopped fresh 

thyme 
% lb. dried orecchiette 

(or penne) 
1 Tbs. fresh lemon juice; 

more to taste 
3 Tbs. grated Parmigiano 

Reggiano; morefor 

serving 
3 scallions (whites and 

greens), thinly sliced 

Put a large pot of salted 
water on to boil. Fill a 
large bowl with cold 
water. Blanch the broccoli 
in the boiling water until 
it softens to a tender 
crunch, 1 to 2 minutes. 
Transfer it to the bowl of 
cold water. 

Heat 2 Tbs. of the oil in 
a large skillet over medium- 
high heat for 1 minute. 
Add the sausage and 
saute, stirring, until it 



browns and is just cooked 
through, about 6 minutes. 
Transfer to a plate. 
Put the pasta in the water. 

Reduce the heat under 
the skillet to medium low; 
add the remaining 2 Tbs. 
oil and the garlic. Season 
with salt and cook, flipping 
the pieces occasionally, 
until they start to brown, 
3 to 4 minutes. Raise the 
heat to high, drain the 
broccoli, and add it to the 
skillet, along with the 
sausage. Cook until every- 
thing is heated through, 
about 1 minute. Stir in the 
sun-dried tomatoes and 
thyme. 

Finish cooking the 
pasta until it's just tender, 
about 1 minutes total. 
Reserve 1 cup of the 
pasta water. Drain the 
pasta and add it to the 
skillet with the broccoli. 
Raise the heat to high and 
toss well for 30 seconds. 
If the pasta appears dry, 
add Vi cup of the reserved 
pasta water. Stir in the 
lemon juice, Parmigiano, 
and scallions. Add more 
salt, pepper, or lemon 
juice to taste. Serve imme- 
diately, sprinkled with 
more Parmigiano. 





A Y-shaped peeler 
is perfect for making 
strips of zucchini; 
press hard to get 
thicker strips. A 
mandoline also 
works well. 



Pappardelle with Shrimp & Zucchini 

Serves two to three. 



2 medium zucchini, 

washed and trimmed 
6 Tbs. extra-virgin olive oil 
% lb. large shrimp, 

peeled, deveined, 

rinsed, and patted dry 
Kosher salt and freshly 

ground black pepper 
2 cloves garlic, smashed 

and peeled 
Vi lb. dried pappardelle 
Va tsp. crushed red chile 

flakes 
2 tsp. fresh lemon juice; 

more to taste 
15 fresh basil leaves, 

torn into large pieces 
2V2 oz. thinly sliced 

prosciutto, cut 

crosswise into 

VHnch-wide strips 

Put a large pot of salted 
water on to boil. 

Using a vegetable 
peeler (preferably a sharp, 
Y-shaped one), gently 
peel and discard the dark 
green skin of the zucchini. 
Pressing as hard as you 
can, continue to "peel" 
each zucchini lengthwise 
to make wide strips about 
Va inch thick, rotating the 
zucchini as you go. 
Discard the squared-off 
seed cores. 

In a large skillet over 
high heat, saute the 



shrimp, seasoned with 
salt and pepper, in 
1 V2 tablespoons oil until 
firm and pink, 2 to 3 min- 
utes. Transfer the shrimp 
to a plate. Lower the heat 
to medium, add the re- 
maining 4V2 Tbs. oil and 
the garlic, and cook, 
swirling the pan, until the 
garlic browns and the oil 
is fragrant, 2 to 3 minutes. 
Put the pasta in the water. 

Transfer all but 1 Tbs. 
of the oil to a small bowl. 
Raise the heat under the 
skillet to high, add the 
chile flakes, and pile in the 
zucchini strips. Season 
with salt and pepper and 
saute until the strips 
begin to soften (but don't 
let them turn mushy), 
1 to 2 minutes. Discard 
the garlic cloves. 

Finish cooking the 
pappardelle until it's just 
tender, about 5 minutes 
total. Drain and add to the 
shrimp, along with the 
zucchini, lemon juice, and 
reserved garlic oil. Toss 
gently. Stir in the basil 
and the prosciutto, taste 
for salt and pepper, and 
serve immediately. 



